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MEAT INDUSTRY SUPPLIERS 








Quality of finished product assures pleasure to the cop. 
\ sumer and repeat-orders to the manufacturer. Efficiency 
of operation means increased yield and greater profits 


BUFFALO Grinders provide these results. 
Here’s why: 

@ No burning or mashing—good color—high albumen, 
@ Even, steady flow—no “backing up.” 

@ Better emulsions—greater yields. 

@ Heavy duty construction—continuous operation. 
BUFFALO Grinders are backed by more than three. 
quarters of a century of research, progress and prac 
cal experience. BUFFALO Grinders are built of quality 
materials by skilled workmen. BUFFALO Grinders are 
built in sizes to fit the individual requirements of each 
manufacturer, large or small. 


We invite your inquiries for complete information. 











BUFFALO Helical Gear Drive Grinders are 
available in three models ranging in capcc- 
ity from 5,000 pounds to 15,000 pounds 
per hour. Other standard BUFFALO Grinders 
are available in seven models with capac- 
ities ranging from 1,000 pounds to 10,000 
pounds per hour. 


QUALITY SAUSAGE-MAKING MACHINES 
JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N.Y. 


Sales and Service Offices in Principal Cities 
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| cu f © CURING SPEED! 
i iA e@ COLOR FIXATION! 
1' ' ® FLAVOR DEVELOPMENT! 
| ® QUALITY AND SALES! 
@ Nitrate and nitrite and sodium chloride are inseparable 
in Prague Powder crystals. No danger of their shifting 
and settling to throw your cure out-of-balance. 
Griffith's exclusive “flash fusing” process does what 
nee mn ch me ; dry-mixing fails to do . . . chemically unites them in 
“a os —. .. a” " balanced, fluffy, fast-dissolving curing crystals! And 
5, 
* arene . laboratory control assures you of a uniform cure—from 
the top to the bottom of every Prague Powder drum. 
Get details without delay by writing today. 
“LABORATORY 
TESTED and PASSED 
7 The 
NES *Made or for use under U. S. Pat. Nos. Sa” 
2054623, 2054624, 2054625 and 2054626. 
NY. LABORATORIES 
CHICAGO 9, 1415 W. 37th ST. » NEWARK 5, 37 EMPIRE ST. - LOS ANGELES 11, 49th & GIFFORD STS. - TORONTO 2, 115 GEORGE ST. 
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These EXTRA Features 
in UNITED Cartons 
Mean EXTRA Sales 









Look at United’s new consumer pack for 
wieners! Cellophane window attracts 


customers . . . allows them to see your 
product . . suggests the purity-protec- 
tion your product receives! In addition, 
United offers you these extra features: 


@ MOISTURE-PROOF! Protection against 
excessive dryness, dirt, impurities. 


@ GREASE-PROOF! No unsightly spots or 
stains, to kill appetite-appeal, turn away sales. 


@ STURDY CONSTRUCTION! Minimizes 
crushing, protects the quality of your product 
from plant to consumer’s home. 


@ SMART MODERN DESIGN! Skilled use 
of color-design creates maximum sales appeal, 
easy brand identification. 





Our packaging experts will gladly show 
you—without obligation—how you can step 
up sales... increase profits... with United 
cartons custom- -designed to your exact re- 
quirements. Write today for information 
and samples! 
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E-Z-C carton, with cello- 
phane-window top, pro- 
tects contents . . . allows 
full visibility for customer. 





FROM PULP TO FINISHED PRODUCT 
285 MADISON AVENUE + NEW YORK 17, N.Y. 


BOARD mits CARTON PLANTS 


Lockport, N. Y.; Thomson, N.Y; Urbene, O. 
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Look what you get 
with Patapar: 


PROTECTION 


Patapar Vegetable Parchment gives you 
a packaging material that really 
protects. It has high wet-strength. It 
resists grease. It is made to keep 

foods fresh and appetizing. 


SALES APPEAL 


Patapar has a rich white texture that 
does wonders in dressing up a product. 
It helps make friends. Helps make sales. 


PRINTING SERVICE 


Patapar can be printed exquisitely 

with bright colors and arresting designs. 
We do the printing in our own plants 
which are specially equipped for printing 
Patapar economically by letterpress 

or offset lithography. 


KEYMARK 


When you use printed Patapar 

ii +#= Wrappers you can have the 
. Yomate wrappers extra advantage of the Patapar 
i 


” 
Keymark at no extra cost. ¥. 
i 










IDEAL FOR: 
e Ham wrappers 
e Butter wrappers 
e Lard wrappers 
e Can liners 








This nationally advertised symbol on 


* Sliced bacon wrappers i your wrappers reminds people that 


your product is well protected. 


ii 
| CHOICE OF 179 TYPES 


If you need a special type of Patapar I | | 
1 
| 
| 
\ 
| 
| 
| 
| | 


e Oleomargarine 
wrappers 


il Hil we can give it to you. For there are ~. MAN 
and many other uses Mi | 179 different types of Patapar. This family, HA 

HAN of types is produced to meet varying atel 
Hi requirements of wet-strength, grease- 
Mi | proofness, moisture vapor transmission, 
Hil thickness, translucency and many 
| |. other characteristics. 
| 





*Reg. U. S. Pat. Off. 


Paterson Parchment Paper Company « Bristol, Pennsylvania 


Headquarters for Vegetable Parchment Since 1885 
WEST COAST PLANT: 340 BRYANT STREET, SAN FRANCISCO 7, CALIFORNIA 
BRANCH OFFICES: 120 BROADWAY, NEW YORK 5, N. Y. + 111 WEST WASHINGTON ST., CHICAGO 2, ILL. 
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Naturally, sausages have that tangy, smoke flavor in 


Armour Natural Casings 


The natural, evenly distributed porosity of Armour Natural Casings 
allows smoke to penetrate evenly, deeply, easily . . . gives sausages the 
delicious, zesty smoke flavor customers like. 


Choose these fine natural casings to give sausages 
these important advantages: 


Appetizing Appearance Inviting Tenderness 
Finest Smoked Flavor 
Protected Freshness Utmost Uniformity 


ARMOUR 


AND COMPANY 
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Please note this fact, too: Continental offers the very 
best in containers. They’re sturdy, bright, tight -. . 
come in all sizes and shapes. In your field, for ex- 
ample, Continental offers plain round cans with dou- 
ble seamed ends, and key-opening tear-strip cans— 
the latter in a wide variety of sizes and shapes. 
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SYLVANIA’ CASINGS 






Special attention to individual designs 
printed in color 








: f 


SYLVANIA DIVISION american Viscose CORPORATION 


Manufacturers of cellophane and other cellulose products since 1929 
Plant: Fredericksburg, Virginia * General Sales Office: 350 Fifth Ave., New York 1, N.Y. 
Casings Division: 111 North Canal Street, Chicago 6, Illinois 
Distributor for Canada: Victoria Paper & Twine Co., Ltd., Toronto 











Page 8 The National Provisioner—November 13, 1948 The » 


























THE 





A 6 





The National Pro 


yisioner—November 13, 






























BOSS SENIOR 

JERKLESS HOG HOIST 

Capacity 400 hogs 
per hour 




















This hoist is-also self-contained, is 
built of rigid angle iron with steel 
plate face, and requires no other 
supporting members. Simple of 
installation and safe in opera- 
tion, it requires no periodical 
adjustments as do hoists built 
without complete-structure. 
This hoist, like the BOSS 
Junior, is built for direct 
connection with bleeding 
rail, thus forming a con- 
tinuous, unbroken rail 
from shackling pen to 
scalding tub. Special 
attachment permits 
use for calves and 
sheep. Furnished 
single or double, 
right or left dis- 
charge, it op- 
erates smoothly without jerk or miss. Choice of drives avail- 
able to fit your plant requirements. Write for details and 
specifications. 























HOW TO REDUCE COSTS 4 A. '. k 





IN YOUR on Ny 
:, , ' s direc’ 
PORK PROCESSING DEPT.| | PS 
e 7 ; Chice 
a : ’ Hein« 
dent | 
ecuti 
ahs . hoff, 
The best way to reduce costs in your pork "eo a = 
processing department, in the face of con- os A SEES 
stantly increasing raw material costs, is to re- , . TA 
place worn out, out-dated equipment with mod- 
ern, efficient machines that take the least 
amount of attention, increase your out-put per F te 
hour and reduce your operating expenses all ~ a i tion, he 
down the line. Globe engineered pork process- : ' , ie represe! 
ing equipment, some of which is shown here, is 4 . ae ae gh 
the result of 33 years of engineering know-how, Ae = ; - domesti 
plus just as many years of actual packing plant , i! a and gr 
manufacturing experience. This equipment is : Sa 4 , aa 
made to perform, to last, to pay for itself many - 6a 4 % —— speaker 
times over in the many years it will serve you oS - 3 : gl } 
faithfully. - = g adible t 
Starting at the top is one of many sizes of > f i ; . 
SCALDING TUBS, made of heavy steel and | Sa EAR wee , and gre 
available in any size or height of frame. Next , aa. af rubber 
is a SLICED BACON PACKING TABLE, made al | ao. 4 =” 
for use with a bacon slicing machine, with a 24 aii a 
7-inch mesh belt that is exceptionally sturdy and ' _ 4 MB how to 
easy to clean. Wide range of styles available. id Se compon: 
Then you see a BACON CURING BOX, that is a | gh 
available in 625 and 1000 pound capacities. 7" he he jw. plastici 
At the bottom is the famous GLOBE HAM = 7 4 good pr 
MOLD WASHER, a compact, efficient washer ——_ OC my /, ops 
for cleaning ham molds and meat loaf retain- “ ir rex 
ers, sturdy in construction, efficient in operation. — “ Ji op ¢ 
These are only a few of the machines and industry 
other equipment described and shown on pages : ieee 
366 to 397 in the new GLOBE Catalog in the | ry, 
section devoted to Ham, Bacon, and ! Hf i Estim 
Pork Processing equipment. We sug- ~— ’ j Gr 
gest you refer to this catalog and Estim 
check your needs from GLOBE'S i : 1948 co. 
complete line. 4a: % ea 
33 YEARS SERVING THE MEAT "7 y) 4 any 
3g : 7 / We un 
PACKING INDUSTRY WITH EX- : ) f° 4 a ail 
’ 4 # eZ 
PERTLY DESIGNED EQUIPMENT a 4 a - te 
— air 
Wy CZ 4000 SO. PRINCETON AVE Not ; 
the 7 te # & Company CHICAGO 9, ILLINOIS aay 
Parts 0; 
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HEINEMANN HEADS NIMPA 


‘ At the meeting of the board of 
directors of the National Independ- 
ent Meat Packers Association in 
Chicago on November 12, C. B. 
Heinemann, sr., was elected presi- 
dent of the group. He has been ex- 
ecutive vice president. Henry Neu- 
hoff, jr., is chairman of the board. 











SEES NEW OUTLET FOR 
TALLOW AND GREASE IN 
FATTY ACID SPLITTING 


At a meeting of the fourth regional 
area of the National Renderers Associa- 
tion, held recently in Cincinnati, O., a 
representative of Emery Industries, 
Inc., predicted that there would be a de- 
mand for at least 25 per cent of total 
domestic production of inedible tallow 
and grease in the fatty acid splitting 
industry, provided the producers learn 
to turn out a standardized product. The 
speaker pointed out that approximately 
equal amounts of stearic acid and oleic 
acid result from the fat-splitting of in- 
edible tallow and grease and that, while 
there is a substantial demand for stearic 
acid in candle making, lubricating oil 
and grease manufacture, and synthetic 
rubber compound production, the joint 
oleic acid produced is in less demand. 


However, he said that a new process 
developed by his company has revealed 
how to break oleic acid down into its 
component fatty acids, at least one of 
which has been found to be a product 
with all desired properties for use in 
plasticizers. He stated that there are 
good prospects for manifold expansion 
of this use, but added that real prog- 
ress in this direction would be helped if 
the rendering industry could find a 
means of delivering a standardized tal- 
low or grease so that the fat-splitting 
industry would know what to expect 
and could plan its operations. 


Estimate of Corn Crop 
Grows; Quality Is Good 


Estimates of the record-breaking 
1M8 corn crop—and of potential total 
supplies—continued to mount this 
Week when the U.S. Department of Ag- 
" raised its sights again and an- 
that corn production would 
it to 3,649,510,000 bu., as of No- 
mber 1. This estimate was 82,000,000 
greater than the October 1 report, 
the basis of which USDA experts 
already predicted large gains in 
pork production. 


only is the 1948 corn crop of 

, oth size, but it is also of high 

@ality except for grain from some 
Mrts of Indiana and Ohio. 


Both Short and Long-Range Uncertainties 
Puzzling to Pork Packers and Producers 


OT only immediate and seasonal in- 

fluences, such as relatively heavy 
hog runs, but also such long-range fac- 
tors as packer and farmer uncertainty 
over the possibility of price controls, 
price support legislation and the level 
of pork production in 1949-50, may be 


-causing the decline in hog and pork 


prices that has taken place in the last 
few weeks. 

The election result has added an un- 
certainty to those already confronting 
the livestock and meat industry. 


With hog slaughter and pork produc- 
tion during October running measurably 
above the 1947 level, and with the ex- 
pectation that more gilts would be with- 
held for breeding and more hogs fed un- 
til after January 1 with new corn, there 
had been some reason to believe until 
recently that the hog market might set- 
tle down with most of its seasonal de- 
cline already registered. 


However, the downward trend that 
began in late October has been intensi- 
fied and as relatively heavy marketings 
continued the top at Chicago slipped off 
to $23 on November 10, or the lowest 
November price in three years. The av- 
erage at $22.60 was also the lowest in 
three years for November. 


Noting that the decline of almost $3 
between mid-September and mid-Octo- 
ber was a larger and faster break than 
occurred at that time in 1947 or than 
usually occurs, the U. S. Department of 
Agriculture said in late October that 
apparently most of the total fall sea- 
sonal decline in hog prices had taken 
place. It also predicted that the excep- 
tional advance in prices that took place 
last December is not likely to be re- 
peated. In fact, said the Department, 
the increase in prices that usually be- 
gins in January may be somewhat de- 


layed if many spring pigs are held for 
long feeding on new corn. 

Recent developments appear to have 
disproved the USDA predictions in part. 
However, there is one point that de- 
serves special attention—the same one 
which the Department mentioned in a 
recent analysis: What will industry in- 
ventory policy be? This may be the key 
to future developments with respect to 
hog and pork prices. 

As the USDA noted, demand for pork 
for current consumption is probably at 
least as strong as last year. However, 
storage demand was also strong in 1947. 
Cold storage holdings of pork increased 
512,000,000 lbs. from November 1 to 
March 1, compared with a 10-year av- 
erage increase in stocks of 238,000,000 
lbs. during that period. 

Cold storage stocks as of November 
1 (not yet available) were probably 
somewhat larger than on the same date 
in 1947, but small compared with most 
years. Following the most rapid Au- 
gust-September liquidation of stocks in 
four years, holdings on October 1 were 
down to 234,000,000 lbs. This quantity 
was only 38,000,000 Ibs. more than the 
stocks of the same date in 1947, and 
smaller than those on any October 1 
of record before 1945. 


Will packers be eager to build their 
inventories during the normal winter 
storage season in the face of price con- 
trol and other economic uncertainties 
and the probability that pork produc- 
tion will reach large proportions by late 
1949? 

As the USDA points out, if an aver- 
age or less than average quantity of 
pork should be stored this winter, the 
weaker storage demand would affect 
hog price trends at the peak of the 
marketing season. 





FINANCIAL NOTES 


Wilson & Co., Inc., has declared a 
dividend of 25c per share on common 
stock, payable December 1 to stock- 
holders of record on November 15, and 
a dividend of $1.0625 per share on the 
$4.25 preferred stock for the period 
from October 1, 1948 to December 31, 
1948, payable January 1, 1949 to stock- 
holders of record on December 13. 


Geo. A. Hormel & Co. has voted a 
dividend of 6244c on common stock, pay- 
able November 15, 1948 to stockholders 
of record October 30, and a quarterly 
dividend of $1.50 on its preferred stock. 


Armour and Company has declared a 
quarterly dividend of $1.50 per share 
on the $6.00 prior preferred stock, pay- 
able January 1. 


OVERTIME ON OVERTIME 


The Chamber of Commerce of the 
United States, by action of its board 
of directors, announced recently that 
it will actively support remedial “over- 
time on overtime” legislation at the 
next session of Congress. The board 
decided that whatever bill would best 
serve to remedy the problems that have 
arisen out of the Supreme Court de- 
cision should be given the right of way. 
The Chamber believes the subject is of 
considerable interest to both manage- 
ment and labor. Embodying the first 
definition of what constituted a regular 
rate of pay under the Wage-Hour Act, 
it has served to disrupt a number of 
collective agreements and to upset over- 
time pay practices which, in some cases, 
extended hack to 1916. 








Dicctliitimens Design Trends 


Movable Houses and Direct Gas Heating 





O MUCH has been said about 
G nokcehouses in the last decade, and 

so much disagreement has _ been 
voiced between various operators as to 
the proper type of smokehouse and 
the proper procedure for smoking var- 
ious types of meat products, that it 
would seem this subject is becoming 
more beclouded than clarified. 

There are still some operators who 
insist that the best type of house is 
the multi-story type, two or three levels 
high, with loading doors at each level. 
Some of them assert that all they re- 
quire is a blast burner or pipe burner 
at the bottom of such a house, a few 
shovelfuls of sawdust now and then, 
and they will do a better smoking job 
than anyone else in the business. The 
only concession to progress that such 
operators make is to install a tempera- 
ture controller somewhere in the house 
to eliminate the necessity of manually 
controlling the gas cocks. 

Progressive meat and sausage proc- 
essors have learned that temperature 
and smoke distribution in a smokehouse 
is purely and simply a matter of uni- 
form air circulation, and all that the 
finest temperature controller can do is 
to control the temperature at the point 
where the controller bulb is located. 

The modern smokehouse we know 
today is the one in which only one 
level of “trees” is used, but six to 
nine trees are accommodated at that 
level. Such houses are in wide use. 


Are Part of Building 


There are no statistics available to 
indicate the actual existing number 
and details of construction of such 
houses. But the writer’s observations 
over the years indicate that the ma- 
jority of them have been constructed 
as an integral part of a building, of 
hollow tile or masonry, and lined, at 
least on the inside, with glazed tile. 
More recently several houses have 
been made up of stainless steel panels 
with 2” or 3” of insulation. 

The former construction is beginning 
to find disfavor with some packers 
since, once the house is built, it cannot 
be moved. It can only be completely 
demolished when changes in plant con- 
ditions demand moving the smoking de- 
partment. It has the further disadvan- 
tage of imposing a considerably greater 
load on the floor upon which it is-rest- 
ing, usually requiring floor reinforce- 
ment where it would otherwise not be 
required. Probably the greatest dis- 
advantage of the part-of-the-building 
smokehouse is the heat storage capacity 
of its walls. Sometimes this makes it 
difficult rapidly to change from a higher 
to a lower temperature, a condition 
encountered when a load has just been 
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GAS-HEATED HOUSES AT FAMOUS MEAT PRODUCTS CO. 


processed at, say, 170 degs. F. and a 
new incoming load is to start at a 
temperature of 110 degs. F. Unless 


fairly large volumes of excess air are 
used, there may be a tendency for the 
temperature to “creep”. 

Some of these houses, after being 
in use for some time, have developed 
fissures, or, at times, serious cracks 
in the tile, due to expansion and con- 
traction due to alternate heating and 
cooling. The most serious problem in 
this connection, of course, is cleanliness. 

The latter type of house—stainless 
steel with 2” or 3” of insulation— 
overcomes all of these objections. Being 
built in panel form, it can be dismantled 
at any time and moved without damage 
to its parts. It can be reassembled 
within a short time. Its walls, of 
course, are not subject to cracking, and 
its heat storage capacity is practically 
nil. It is most responsive to temperature 
changes, either upward, or downward, 
as may be required, and the weight 
load imposed upon the floor is at a 
minimum. 


Smokehouse Heating Principles 


In heating—even of the steel panel 
type of smokehouse—is probably where 
the greatest errors have been made. 

The writer has seen houses with 
steam coils on the floor, steam coils on 
the sides, and, in at least one job, a 
combination of the two. Some have a 
pit under the house in which a plain 
pipe or nozzle burner is placed. One 
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has two pipe burners, one at each side 
of the house at floor level. Others have 
a nozzle type gas burner in a pit with 
a blower to provide for air circulation. 
The thought in this case probably being 
that circulation would provide for uni- 
form temperatures. 

On numerous occasions, in connection 
with oven design, it has been shown 
that the mere fact that an oven is 
equipped with a recirculating blower 
does not guarantee temperature uni- 
formity. This applies as much to 4 
smokehouse as any other oven-like piece 
of heating equipment. The blower must 
be of proper design; and the design 
and location of the distributing and re 
circulating ducts is of utmost im- 
portance. A maximum _ temperature 
variation in any part of a properly de- 
signed house will not exceed 5 to 7 
degs. F. 

The burner equipment must have 4 
great enough B. t. u. input to provide 
for a rapid rate of temperature rise 
when starting up the house, or when 
changing from a lower to a higher 
temperature, but it must also have a 
great enough turn-down value so that 
creeping will not occur during the 
“holding periods.” 

Combustion safeguarding equipment, 
is, of course, a must. This type of equip- 
ment is in wide spread use today, and, 
therefore, requires no detailed descrip 
tion here. Temperature control equip 
ment should preferably be of the record- 
ing type to facilitate supervisory cM 
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trol over the smokehouse operator. 
So much for what is desirable in a 
smokehouse. Let us now look at what 
actually has been done with direct gas- 
fired, recirculating type, smokehouses. 
As far as the writer has been able to 
determine, there are at the present 
time only three direct gas-fired, re- 
circulating type, smokehouses in actual 
operation with an additional house 
presently under construction. 
Many readers may recall the paper 
which John Paul Jones of Consolidated 
Gas Electric Light and Power Company 
of Baltimore presented on the subject 
in THE NATIONAL PROVISIONER of May 
3, 1941. It was indeed a comprehensive 
report, particularly in view of the fact 
that the data obtained were on the 
very first direct gas-fired, recirculating 
air-conditioned smokehouse built. 
That house had insulated steel walls 
and was equipped with a smoke unit, 
including automatic sawdust feed, and 
temperature and humidity controls. 

At the outbreak of World War II 
the plant at which this installation 
was made, closed down and the equip- 
ment was subsequently moved to Mem- 
phis, Tenn. For the duration of the war, 
the collection of further data on that 
particular house was abandoned. 


Experience with House 


In July 1946 the writer visited the 
installation in Memphis with a view 
to obtaining any data that had not been 
gathered by Mr. J. P. Jones. The data 
obtained was informative and enlight- 
ening, and in many respects confirmed 
Jones’ report. The Memphis operators 
reported as follows: 

1. It was the first time in the users’ 
many years’ experience as food proces- 
sors that they had been able to dis- 
mantle a house in its entirety at one 
point, move it and re-erect it at another 
point. 

2. It was referred to as “the best 
smokehouse we have ever used,” par- 
ticularly as regards temperature uni- 
formity, smoke uniformity and speed 
in stepping temperatures up or down. 

3. Even though the house had been in 
service quite some time, there had been 
no increase in the time intervals re- 
quired to raise temperatures from one 
setting to another. This feature had 
never been obtainable in steam-heated 
re-circulating type smokehouses because 
accumulations of fats, creosote, and 
other deposits gradually insulated the 
steam radiating surfaces, gradually in- 
creasing the time required to reach 
temperature. 

4. Maintenance costs encountered in 
cleaning the steam radiating surfaces 
had been entirely eliminated. 

Another point is particularly worth 
stressing because so much published 
data devote a great deal of space to 
the importance of humidity control. 
When the house was originally installed 
in Baltimore, it was equipped with a 
humidity controller and Jones’ paper 
teferred to the importance of maintain- 
ing the proper relative humidity. When 
the house was reinstalled at Memphis, 
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the same control equipment was used 
and placed in operation. However, after 
about two weeks of operation, the hu- 
midity controller failed to function, but 
being pressed for production, the op- 
erators continued smoking without 
added humidity, and a few loads were 
carefully inspected. Much to everyone’s 
surprise, the results were equally as 
good as before. No additional shrinkage 
was encountered. Accordingly the use 
of the humidity control has been dis- 
continued. The instrument is now 
merely attached to the house, but in- 
operative, and the house is controlled 
entirely by dry bulb temperature. 

As for the products that are processed 


part of the building, is to allow just a 
few inches clearance between the walls 
of the house and the “trees” to enable 
an operator to move the “trees” in and 
out. Sufficient space for distributing 
and recirculating ducts is usually not 
available. 

The job happened to be in New York 
City and fortunately (but probably 
only through an error by the builder) 
there was sufficient space available for 
the required ducts. However, there was 
no space available at either the sides, 
the back, or on top of the house for the 
heating equipment. It was decided, 
therefore, to build a penthouse on the 
building roof to house the direct-gas- 





STEAM-HEATED SMOKEHOUSE AT GIRARD PACKING CO. 


in the Memphis smokehouse, they are 
primarily hams and bacon. A load of 
420 to 480 hams averaging approxi- 
mately 6,000 lbs. per load is processed 
in the usual manner for a total time 
of 18 to 24 hours, depending on the 
size of the hams. A load of approx- 
imately 5,600 lbs. of bacon is processed 
in the usual manner in 14-18 hours. 

Sawdust consumption averages 200 
to 300 lbs. per 24 hours. 

Gas consumption figures were not ob- 
tained as there were a number of other 
pieces of gas-fired equipment on the 
same line and meter. However, it is 
reasonable to assume that the figures 
compiled by Jones on this same unit 
while it was in use in Baltimore, would 
prevail in Memphis—625 B. t. u. per 
pound on ham, and, due to the shorter 
cycle and lower temperature in bacon 
processing, somewhat under 625 B. t. u. 
per pound on bacon. 


Three Other Installations 


A second installation made recently 
was a conversion job on a steam-heated 
smokehouse constructed of tile. Gen- 
erally speaking, this kind of job is most 
undesirable since the usual procedure 
in building a smokehouse as an integral 
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fired air heater and _ recirculating 
blower, and since the smokehouse was 
on the top floor, it was a simple matter 
to connect the distributing and re- 
circulating ducts inside the smokehouse 
to the heater and recirculating blower. 

The installation is operating very 
successfully and here again humidity 
control is not used. The principal prod- 
ucts being processed are butts, tongue 
and bologna. 

A third installation has just recently 
been made at the Famous Meat Prod- 
ucts Co. in Philadelphia. It is a two- 
compartment stainless steel house and 
on this installation we have been able 
to get the local gas company to agree 
to install a separate meter for the 
smokehouse that detailed data re- 
garding gas consumption as related to 
the weight or various types and loads 
of product will be obtainable. 

The fourth installation in point is 
steam heated, at Girard Packing Co. 
and also in Philadelphia. It, too, is of 
insulated steel panel construction, de- 
mountable, and used for hams, butts 
and frankfurters. Although just re- 
cently put in operation, results have 
been so good that several like houses 
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Good Plant Eating Place 
Wins and Holds Workers 


By JOHN A. HOWLAND 


the American worker was the din- 

ner pail, and it was not so long ago 
that the majority of meat and poultry 
packing workers carried the mid-day 
meal from home to the job and ate it 
while seated on a convenient workbench 
or crate. 

‘oday the dinner pail as a symbol 
is disappearing in larger plants and 
factories. Practically all the larger em- 
ployers in the packing business have 
found in-feeding important to a smooth 
and efficient operation. World War II 
brought many changes in the eating 
habits of most American workers. With 
war plants springing up in remote parts 
of the country, and pressure being 
brought to bear upon management for 
greater production, management in 
desperation turned to in-feeding. Cost 
was no consideration; the idea was to 
save time. Yet these in-feeding experi- 
ments proved that, while they certainly 
save time, they also make other and un- 
expected contributions to the packing 
plant. 

In-feeding not only boosts morale but 
also makes important contributions to 
industrial relations. Both employes and 
employers are benefited. Workers get 
better food at lower prices, a place and 
an opportunity to meet and eat with 
their friends—all adding up to better 
“working conditions.” Management finds 
that the appeal of “one last cup of cof- 
fee before work” proves to be an attrac- 
tion that reduces starting-time tardi- 
ness. Hot lunches pep up workers’ en- 
ergy, rest period snacks relieve fatigue 
and let-down that lead to errors and 


| — years the traditional symbol of 
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accidents. Thus, in-feeding helps keep 
production rates up. 


However, management receives the 
greatest benefits by the improvement in 
the attitude of workers toward the or- 
ganization employing them. In more 
than one of these organizations, the em- 
ploye restaurant created a vastly im- 
proved spirit that, in turn, helped to 
solve many of the minor headaches to 
which industrial management is con- 
stantly being subjected. 





Recent surveys on “in-feeding” among 
representative employers that have hag 
experience with company restaurants 
showed, three to one, that workers wer. 
found to be more cooperative. In add. 
tion, there was almost a 50-50 opinion 
that on-premise feeding reduces labor 
turnover, helps hold good quality em. 
ployes. 


Attracts Superior Employes 


The convenience (and appeal) of a 
well run employes’ restaurant has, jp 
fact, proved a real attraction to the 
better-type employe. For example, one 
company that employs an almost irre. 
placeable type of highly skilled worker 
points to the employe cafeteria, among 
other attractions, at a new branch, as 
extra inducement that has persuaded 
90 per cent of the employes to travel 
some 30 miles when they moved re. 
cently. 

From among a group of employers 
who have had experience with this de. 
velopment, 83 per cent held that the 
benefits to management are sufficient to 
make them believe a greater part of in- 
dustry will provide employe feeding fa- 
cilities in the future. There are few 
subjects on which labor and manage- 
ment fully agree today, but the question 
of in-plant feeding is one on which they 
now see eye to eye. In a recent survey 
among personnel directors and local 
labor leaders, both groups pointed to 
the company restaurant as a factor in 
improving labor relations. 

While it has always been a military 
axiom that an army “travels on its 
stomach,” it is only recently that man- 
agement has come to realize that food 
and a worker’s well-being are factors 
that affect production and profits. In- 
plant feeding gives the employer a 
chance to supervise a part of the em- 
ployes’ diets. Adequate and nutritious 
foods are “steam to the human boiler,” 
and, while the employe sometimes sus- 
pects that there may be a little too 











UNIT FOR INPLANT FEEDING AT OUT-OF-WAY LOCATIONS 
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ants § means. 

were Employe restaurants today are nearly 
addi. § slways the responsibility of organiza- 
nion § tion management. There are a few cases 
abor § where operation of the restaurant is in 


the hands of an employe cooperative, 
but this type of operation is not likely 
to spread because running a restaurant 
js not a job for amateurs. When man- 





























of a} agement takes proper responsibility for 
s, in} the company restaurant, it has a choice 
| the f of method of operation. Either it runs 
one | the restaurant itself, or it shares the 
irre. | responsibility with a professional res- 
orker | taurant management concern. Among 
nong | management men who have an opinion, 
h, as | more than half express a preference for 
iaded § the “contractor-operated” restaurant. 
ravel § This reflects a desire to have someone 
1 re § run the restaurant “who knows his busi- 
ness as we know ours.” 
oyers 
s de. | Company-Managed Cafeteria 
7 Naturally, the type of food service 
of in. | Will depend on the number and type of 
ig fa. employes, conditions and facilities avail- 
. fey | able, as well as on the aims and desires 
nage- of management. These forms of food 
sstion | service are open to management: (1) 
. they vending machine service; (2) company 
urvey | operated restaurant; (3) professional 
local | contractor-managed restaurant; (4) op- 
ed to | eration by labor union. 
tor in The advantage of the company-man- 
aged cafeteria is that it gives direct 
litary | control of personnel and service. How- 
n its } ever, it puts the company into the res- 
man- | taurant business, which means employ- 
- food | ing a chef, experienced restaurant man- 
actors | ager and counter help. The manager 
;. In- | must be responsible, under management 
yer af Supervision, for menu planning, food 
e em- § purchase, preparation and prices, and 
-itious | for the delicately balanced economics of 
oiler,” | such a feeding operation. 
S sus- Running a restaurant is a specialized 
le too } business. Extemporaneous food buying, 







inexperience in storage or mistakes in 
judging the requirements of any labor 
foree may quickly lead to excessive 
costs. The professionally-managed in- 
stallation, working closely with the 
organization management so that it 
integrates and carries out company 
Policies, permits management to exer- 
cise its rightful responsibility to its 
employes in every phase of a feeding 
service. In addition, the company bene- 
fits from the advantages of planned, 
large scale food buying, know-how in 
menu planning and statistical experi- 
ence in what different types of workers 
want to eat. 
















Policy on Profit-Making 





One of the larger professional restau- 
tant contractors reported recently that 
thile some employe restaurants are run 
Ma self-sustaining basis, the recent 
end is decidedly toward a non profit- 
making operation. Andrew J. Crotty, 
, spokesman for this Boston firm, ex- 
tlains this trend by saying: “When the 

ry cafeteria was thought of merely 
a convenience for employes, manage- 
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TYPICAL EQUIPMENT LAYOUT 


ment expected it to pay its way. But 
since business has discovered that in- 
plant feeding has other benefits, notably 
in the field of worker-management rela- 
tions, manufacturers show an increas- 
ing willingness to absorb part of the 
operating cost and find such expense 
more than justified on the balance 
sheet.” 

Some employe restaurants are run on 
a self-sustaining basis. The smaller or- 
ganizations usually absorb a nominal 
monthly service fee as a logical operat- 
ing cost. The trend is decidedly toward 
a non-profit restaurant operation, with 
management recognizing that the many 
benefits accruing are worth the small 
cost involved. In certain cases these 
benefits have a value to management 
that warrants furnishing food to em- 
ployes at actual food cost, the service 
of the cafeteria being entirely an em- 
ploye expense. 

Management in the trade is coming 
more and more to realize that it has an 
investment in the human machines, and 
that workers are human beings whose 
enthusiasms for their employers have a 
definite relationship to efficient produc- 
tion. The American working-man and 
woman doesn’t like being a cog in the 
industrial machine, designated by a 
number. He has competitive instincts 
and yearns to be “on the team” and 
made to feel a “part of things.” 


It may be fairly concluded that an 





FOR AN EMPLOYE CAFETERIA 


employe cafeteria offers an inexpensive 
and far-sighted first step to many em- 
ployers who recognize this new labor- 
management philosophy. 


FATS-OILS ALLOCATIONS 


Supplemental export allocations and 
cancellations, in addition to those an- 
nounced on November 5, approved dur- 
ing the week ended November 5, by 
the USDA included 3,000,000 lbs. of in- 
edible tallow and grease allocated to 
“contingency” to permit the Office of 
International Trade to license small re- 
quests, commercial procurement, and 
7,068,000 lbs. of inedible tallow and 
grease allocated to Cuba for commercial 
procurement. 1,200,000 lbs. of this is a 
substitution of tallow and grease for 
1,200,000 lbs. of coconut oil previously 
allocated. 


CARRY-THROUGH STABILITY 


The November issue of the Journal 
of the American Oil Chemists’ Society 
contains an article on “The Effect of 
Shortening Stability on Commercially 
Produced Army Ration Biscuits. II. 
Development of Oxidation During Stor- 
age,” by Harold H. Stevens and John B. 
Thompson, QM Food and Container In- 
titute for the Armed Forces whose 
offices are in Chicago. 
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TO FIT 
THE JOB 


PLUS... 


these 
important 
NEW features 


CONVENTIONAL LEFT TURN 


“TRUCK 


LEFT OR RIGHT TURN amp 





CONVENTIONAL RIGHT TURN 


SHORTER TURNING DIAMETERS 


New Dodge “Job-Rated” trucks provide 
an entirely new ease of steering and 
handling. You can turn in much smaller 
circles, right and left, because of a new 
type of “cross-steering,” plus shorter 
wheelbases and wider tread front axles. 


Page 16 


Trucks that fit your job... 
save you money. They save 
in many ways. 


They save on gas, oil, and 
tires. They save on upkeep 
and repairs. They stay on the 
job. They last longer. 


For such a truck, see your 
Dodge dealer. Tell him what 
you haul. . . the weight of 
your load . . and your 
operating conditions. 


MORE COMFORT AND SAFETY 


1. Plenty of headroom. 2. 
Steering wheel, right where you 
want it! 3. Natural back sup- 
port, adjustable for maximum 


comfort. 4. Proper leg support. - 


5. Chair-height seats. 6. 7-inch 
seat adjustment, with con- 
venient hand control. 7. ‘“‘Air- 
O-Ride”’ cushions, adjustable 
to weight of driver and road 
conditions. 





He will then recommend a 
“Job-Rated” 


Your new truck will have 
“‘Job-Rated” power, for per. 
formance with economy. 


Every other unit . . . clutch, 
transmission, brakes, rear 
axle, springs and tires will 
be “Job-Rated” for long life 
and dependable operation, 


For the location of the Dodge dealer 
in your community, consult the yellow 
pages of your telephone book 























| >— 152 IN. WHEELBASE 


BETTER WEIGHT DISTRIBUTION 


New Dodge “‘.Job-Rated” trucks 
have much better weight dis- 
tribution. You can haul more 
payload. This has been achieved 
by moving the front axle back, 
under the frame, and moving 
the engine forward. More of 
the load is carried on the front 
axle. Wheelbases are shorter 
.. . but cab-to-rear-axle dimen- 
sions are unchanged. 


DODGE 4¢@e<’ TRUCKS 


FIT THE JOB...LAST LONGER ! 


Visit the Big Dodge “Job-Rated” Truck and Equipment Show, Madison Square Garden, New York City, November 18-21, 1948 
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Mechanical Aids Perform 
Well in Treatment Plant 


waste treatment plant which may 

be of some interest to meat pack- 
ers has recently been installed by 
Delany & Company, Inc., manufac- 
turer of animal hide glue. The firm’s 
establishment is located on the Dela- 
ware river in the northeastern section 
of Philadelphia. 

In glue manufacturing a consider- 
able volume of water is used, most of 
which is finally discharged into the 
river as industrial waste. In order to 
darify this water, and in compliance 
with the federal and state pollution 
abatement program, the company in- 
stalled the treatment plant. 

The raw material stock for the glue 
consists of tannery trimmings and 
fleshings which are stored and then 
washed in large vats to remove grit, 
grease, etc. The stock is mixed with 8 
per cent lime by weight and allowed 
to soak in the lime solution for several 
weeks. After soaking, the lime is 
washed out of the stock. Excess lime 
remaining after washing is neutralized 
with sulphuric acid. All water used in 
the above operations is discharged as 
waste. 

The next step is to cook the treated 
stock to extract the glue liquor. After 
extraction, the glue refuse is washed 
from the cooking kettles. The glue 
liquor is centrifuged to remove im- 
purities and is passed to an evaporator 
for concentration. The ‘glue liquor 
passes through a de-aerator to lower 
the temperature, and the glue is finally 
gelled by refrigeration. The gelled 
glue is hardened by passing it through 
drying alleys, after which the finished 
product is broken and ground for ship- 
ment. 


The refuse or tankage is acidulated 
with sulphuric acid and the grease is 
pressed out by hydraulic press. The 
grease is washed and processed to in- 
crease its value. 


Te primary stage of an industrial 


The remaining tankage is digested 
and processed to commercially-dry 
tankage, which is sold as a fertilizer 
base. The washing water from these 
operations is discharged as an indus- 
trial waste. 

The glue manufacturing plant is in 
operation 24 hours per day, six days 
per week. 

The industrial waste treatment plant 
consists of a grit chamber, settling 
basin, a lagoon for disposal of sludge 
and grease recovery facilities. 

The rate of flow of industrial waste 
at the Delany plant varies from about 
10,000 to 75,000 gallons per hour, with 


and delivered to a lagoon on the plant 
property. 

Effluent from the grit chamber passes 
to a catch basin which provides a de- 
tention period of about 3.1 hours at 
the average flow rate. An existing basin 
was remodeled to provide a tank 33 ft. x 
5 ft. 9 in. (water depth) x 100 ft. long. 

This tank is provided with two 16-ft. 
wide Link-Belt straightline sludge col- 
lectors which convey the settled sludge 
along the bottom to a cross collector 
at the influent end of the tank. The 
cross collector conveys the sludge to a 
pocket, from which the sludge is re- 
moved by a 75 g.p.m. plunger type 
pump to the sludge lagoon. 

On the upper, or return run, the 
sludge collector flights skim the liquid 
surface of the catch basin and convey 
the floating grease to the effluent end 
of the tank. Grease is removed from 
the tank by dipping the edge of the 
slotted drawoff pipe of a Link-Belt 





General view of waste treatment plant as seen from influent end of primary type 


settling tank. Grit chamber appears at left. 


the average over a 24-hour day being 
about 47,500 gallons per hour. 

The grit chamber is a plain concrete 
chamber 10 ft. wide x 3 ft. 5 in. (aver- 
age water depth) x 39 ft. 6 in. long and 
is designed to remove grit and large 
organic solids. The grit is removed at 
weekly intervals by a crawler crane 
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FLOW DIAGRAM OF WASTE TREATMENT PLANT OF DELANY & CO. 
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(Link-Belt photo.) 


Rotoline scum skimmer below the sur- 
face of the water and flushing the 
grease to a separate tank. The grease 
is then acidulated and pumped to the 
manufacturing plant for treatment and 
recovery as a by-product. 

The waste treatment plant has proved 
successful. Using the average flow rate 
of 47,500 g.p.h., the 24-hour composite 
samples taken in a recent survey show 
that a total of 9,530 lbs. of 5-day B.O.D. 
and 19,800 lbs. of suspended solids 
were discharged to the treatment plant 
during a day’s operation. The plant 
effluent contained 6,660 lbs. of 5-day 
B.O.D. and 6,800 lbs. of suspended 
solids. Thus, 2,870 lbs. of 5-day B.O.D., 
or 30 per cent and 13,000 lbs. of sus- 
pended solids, or 65.6 per cent, were 
removed during the day’s run. 

A large portion of the solid ma- 
terial is finely divided and colloidal. 


A portion of the 1,310 lbs. of grease 
removed from the waste during the 
day’s operation was lost in the sludge 
removed from the bottom of the catch 
basin and could not be recovered. 

It is estimated, however, that ap- 
proximately 1,100 lbs. of grease are 


Page 17 














CLARK 


AND INDUSTRIAL 3 | 


INDUSTRIAL TRUCK DIV., 


PROPHETS 
OF 


PROFIT 


(In Seven Reels) 


Facts—not phantasy — about mod- 
ern materials handling methods and 
machines, presented in movies for 


consideration at your convenience 


How costs—handling costs, pro- 


duction costs—perennial ‘villains’ 
in commerce and in industry, are 
meeting their masteris demonstrated 


in seven separate ‘'movies.”’ 


See them—in your own office, 
comfortably, with your own produc- 
tion staff; absorb the prophetic 
promise of profits to your business 
implicit in the factual film stories of 
how Clark fork trucks and towing 
tractors benefit other businesses. 


Clark offers these “Movies” on a loan 
basis. Tell us the salient facts about 
your operations so that we can judge 
intelligently which films will be most 
valuable to you. Please send requests 
for films to the address given below. 


TOWING TRACTORS 


ELECTRIC ano GAS POWERED 


FORK TRUCKS 


skimmed from the liquid surface of th 
catch basin daily and processed. 

The application of mechanical equip. 
ment to this problem has proved ver 
satisfactory, both from the standpoin; 


Effluent end of settling tank, showing 
operator at lever of scum skimmer for re- 
moving grease and flushing it through 
trough in foreground to grease acidulation 
tanks at left. (Link-Belt photo.) 


of an increase in the operating effi- 
ciency of the catch basin and the fact 
that grease can be recovered and sold 
as a valuable by-product. 


STREAM POLLUTION CONTROL 


Plans for the establishment of water- 
pollution control offices in each of the 
major river basins, to advise and co- 
operate with states and municipalities 
in pollution abatement programs, have 
been announced by the U. S. Public 
Health Service. 

With the first of the offices already 
in operation at Kansas City for Mis- 
souri and parts of adjoining states, the 
agency said four others, each handling 
two or more states, would be organized 
by the end of the year. These are offices 
for the Pacific Northwest, at Portland, 
Ore.; the upper Mississippi basin, prob- 
ably at St. Louis; the Great Lakes 
basin, at a site not yet chosen; and the 
Ohio-Tennessee, probably Cincinnati. 

Similar offices, it was announced, 
eventually will be established for the 
Northeast, North Atlantic, Middle At 
lantic, Southeast, Southwest-lower 
Mississippi, Western Gulf, Colorado, 
Great Basin (including most of Ne 
vada), and California. 

Although none of the money author- 
ized by a pollution control bill passed 
by Congress has yet been appropriated, 


pose a 
manufa 
garine, 
T. Truit 
sociatio 
as entir 
Com 
no relie 
confuse 


Pfae 
cently 
10-pag 


institu 
illustr: 
special 
gives 

a larg 
The c 
easy f 


| 
| 
| 
REPRESENTATIVES IN PRINCIPAL CITIES THROUGHOUT THE WORLD | the Service is going ahead with offices. 


Page 18 The National Provisioner—November 13, 1948 








of the 


quip. 
Very 
1point 


TROL 


water- 
of the 
1d co- 
alities 
, have 
Public 


lready 
- Mis- 
1s, the 
ndling 
anized 
offices 
tland, 
prob- 
Lakes 
nd the 
ati. 

unced, 
yr the 
le At- 
-lower 
orado, 
f Ne- 


uthor- 
yassed 
iated, 
offices. 


1948 





PLAN TO PROHIBIT YELLOW 
MARGARINE IS CRITICIZED 


The proposal by butter interests to 
repeal taxes on margarine, but to im- 
pose @ complete prohibition against the 
manufacture and sale of yellow mar- 

ine, was described recently by Paul 
T. Truitt, president of the National As- 
sociation of Margarine Manufacturers 
as entirely unacceptable. 

Commenting that.the plan would give 
no relief to the housewife and seeks to 
confuse the issue, Truitt stated that 
there is no valid reason for any tax or 
discrimination, state or federal, against 
white or yellow margarine. The butter 
interests, said Truitt, still are trying to 
use the law to cripple a eompetitor and 
trying to retain an unfair advantage 
that is against the public interest. 

“Butter’s claim that it has any mo- 
nopoly on the color, yellow, is ridicu- 
lous,” Truitt declared. “Butter is the 
only product made in this or any other 
country that we know. of which claims 
a monopoly or right to any color. 

“Any number of products look like 
other produets and are used for the 
same purposes. Rayon looks like cotton; 
nylon like silk; vegetable shortening 
like lard, and so on through an almost 
interminable list. Yet none of these 
products has asked legislation which 
would prevent its competitors from be- 
ing colored like itself.” 


CATALOG OF MEATS 


Pfaelzer Brothers of Chicago has re- 
cently published a profusely illustrated 
10-page catalog on the cut meats and 
other foods that the company sells 
to hotels, restaurants, clubs, camps, 
schools, railroads, hospitals and other 
institutions. The booklet lists and 
illustrates the precut and packaged 
specialties of the Pfaelzer company and 
gives the average weights in which 
a large number of items are obtainable. 
The catalog is designed to make it 
easy for the buyer to order the exact 
type and size of meat cut he wishes 
80 that it is easy to control portions 
and preparation in the kitchen. All 
meats are federally inspected. 


Smokehouse Design Trends 


(Continued from page 13.) 


are being considered both by Girard 
and associated processors. 

In summary, unmistakable trends in 
smoke house design seem to be: 

1) Demountable construction; 2) 
Insulated steel panels; 3) Better forced 
recirculation; 4) Combustion elements 
(heaters) outside of the house walls; 
5) Less emphasis on special humidity 
controls; 6) More emphasis on tem- 
Mtature and safety controls, and 7) 
All “trees” on a single level. 

The net result is, not only greater 
wnvenience, cleanliness and control, 

lower processing costs. 
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5 feet 2 inches wide 
6 feet 2 inches long 


3,000 pounds 
of top-quality Lard 
per hour! 


You could hide this VoraTor lard processing unit in the pan- 
try. It chills and plasticizes 3,000 pounds per hour on a con- 
tinuous basis. Add these facts together—you have lard 
production at very low cost per pound. In view of the closed, 
controlled character of the process, that means not just lard 
but lard that sells on the top-quality level. Fully developed 
VoraToR lard processing apparatus is available in capacities 
up to 10,000 pounds per hour. Capacities can be adjusted 
without loss of efficiency. Write for details whatever the size 
of your lard processing operation. 


THE GIRDLER CORPORATION, VOTATOR DIVISION, LOUISVILLE 1, KY. 


150 Broadway, New York City 7 e 2612 Russ Bidg., San Francisco 4 
Twenty-two Marietta Bidg., Rm. 1600, Atlanta, Ga. 


Chater 


LARD PROCESSING APPARATUS 


Vorartor is a trade mark (Reg. U.S. Pat. Off.) applying only to products of The Girdler Corporation 





VOTATOR MODEL L51A 
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Two Great Works 
of Nature! 


Niagara Falls... another 


GREAT WORK OF NATURE 


Natural Products are Better 





Fine Pork Sausages Deserve Wilson’s 


pe Tha ae Casings 


Retain the flavor and freshness of your sausages with 
Wilson’s natural casings. Order these graded, uniform, 
natural casings from your Wilson salesman today! 


\\ Er\ [] 
GENERAL OFFICES [A440 MR-{e)) es an Ore) CHICAGO 9, ILL; 


Wine\/ 


In every way sausage is GedZ in 


WILSON’S NATURAL CASINGS 
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amp and down the MEAT TRAIL 





George H. Shaw of Meat 
Inspection Service Dies 


George H. Shaw, chief of the archi- 
tectural engineering section of the fed- 
eral Meat Inspection Division, died sud- 
denly at his home in Hillandale, Md., 
on November 7 at the age of 67 years. 
Mr. Shaw’s work with plans for con- 
struction of meat industry plants had 
brought him into contact with many 
packers. 

Shaw received his academic training 
in the Massachusetts Institute of Tech- 
nology and graduated from Brooklyn 
Polytechnic Institute. He joined the 
federal meat inspection service as a 
sanitary engineer in 1913. Beginning 
with January, 1918, he served as sani- 
tary engineer for the U. S. Public 
Health Service and as chief of the 
division of housing and _ sanitation, 
Public Health Service, Philadelphia, 
Pa. In 1930 he returned to the meat 
inspection service as senior archi- 
tectural engineer. 

Shaw made several outstanding con- 
tributions in the development of 
standards for meat packing establish- 
ments and meat packing equipment. 
The booklets “Information for Appli- 
eants for Federal Meat Inspection” and 
“Suggested Notations or Specifications 
to Accompany Drawings of Slaughter- 
ing Plants” prepared by him were of 
great value to packers and designers. 








Personalities and Events 





of the Week 


®@ Directors of the Western States Meat 
Packers Association met on November 
5 at the Palace hotel in San Francisco 
to discuss plans for the annual meeting 
of the group which will be held at the 
same hotel in San Francisco on Febru- 
ary 9, 10 and 11, 1949. Board members 
were enthusiastic over prospects for 
the 1949 convention. 

® Dr. George A. Dick, emeritus profes- 
sor of animal husbandry and former 
dean of the University of Pennsylvania 
School of Veterinary Medicine, died re- 
cently at Philadelphia at the age of 70. 
® Abraham Bros. Packing Co., of Mem- 
phis, Tenn., recently opened a new di- 
rect buying station at Senatobia, Miss. 
In opening the station, said to be the 
first of its kind in the South, the firm 
noted that it constituted further proof 
“of our belief that soon the South will 
be producing all the meat animals it 
consumes, adding vastly to southern 
farm income.” 

@ Allen Nash, hog buyer for Wilson & 
Co. at Cedar Rapids and other points in 
the middle west, was seriously injured 
November 7 in an automobile accident 
just outside Marshalltown, Ia. He is 
in the hospital there and it is reported 
that he will be taken home to Cedar 





SHORTENING 
BY KINGAN 


Two-hundred thirt y- 
eight pounds of Kingan 
& Co. Seafoam shorten- 
ing went into this 
“world’s largest cake” 
which celebrated the 
second anniversary of 
Albert Galyan’s super- 
market in Indianapolis. 
The honor of cutting 
the giant pastry went to 
Charlie Emrick, special- 
ty salesman for Kingan. 
Emrick cut the cake into 
17,000 pieces. The cake, 
baked by the Roselyn 
Bakery, Indianapolis, 
weighed 2,305 Ibs. and 
cost $1,200. The 2-Ib. 
cans of Seafoam, stacked 
beside the cake, repre- 
sented the amount that 
went into the batter. 
One of the most success- 
ful grocers in Indianap- 
olis, Mr. Galyan started 
his store as a small stand 
only two years ago. It is 
now enjoying a business 
volume of $2,500,000 
annually. 
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Rapids the latter part of the week. He 
was on his way to attend a meeting of 
hog buyers in Kansas City when the 
accident occurred. 

@ Lou Menges Organization, packing 
house architects and engineers of Bask- 
ing Ridge, New Jersey, has been en- 
gaged to design a complete wholesale 
meat and processing plant for Syracuse 
Meat Co., Syracuse, N Y. 

@ A five-story brick and concrete util- 
ity building, 168 x 65 feet, was recently 
placed in full use by the Plankinton 
Packing Co., Milwaukee, Wis. The occa- 
sion was celebrated with an open house 
for employes and their families, which 
was attended by 4,200 persons. The 
building provides approximately 50,000 
sq. ft. of floor space and houses the 
medical department, offices, locker and 
shower rooms, cafeteria, laundry, credit 
union office, Meat Inspection Division 
office and packaging materials storage. 
Additional space has been made avail- 
able for all departments, according to 
W. F. Schuette, president and general 
manager. This is the second of two new 
buildings recently added to the plant, 
the first being a four-story live hog 
storage building which was completed 
last summer. It houses 5,000 animals 
and is connected by a runway with the 
Milwaukee stockyards. Measuring 168 
x 81 feet, it has approximately 53,000 
sq. ft of floor area. 

@ About $200 damage was caused by a 
recent fire at the Eastern Packing Co., 
Springfield, Ill. A spark from an acety- 
lene torch that had been used for re- 
modeling work during the day was be- 
lieved to have been responsible for the 
blaze. 

@ A heart attack was responsible for 
the recent death of Andrew Hoffman, 80, 
former bookkeeper for John Hilberg & 
Sons, Cincinnati, O. Mr. Hoffman had 
been employed by that firm for 26 years. 
He is survived by his widow, Mary Ga- 
bel Hoffman; a son, Earl A. Hoffman; 
six grandchildren and a great-grand- 
child. 

® Operations have begun at the new 
Plainview (Tex.) Rendering Co. plant, 
according to W. H. Attaway, partner- 
manager of the firm. The tile building, 
equipment, plot and motor vehicles rep- 
resent an investment of $60,000, and 
the plant is said to be one of the most 
modern in Texas. 

@ Marshall O. Anderson, vice president 
and general manager of King’s Pack- 
ing Co. at Nampa, Ida., has been named 
as the American Meat Institute’s 
regional chairman in the Idaho area. 
Anderson succeeds the late Wallace B. 
Keim of H.-H. Keim Packing Co., Ltd., 
who served as regional chairman for 
the Institute from 1945 to his death last 
spring. The Institute’s regional chair- 
men serve as advisors to the president 
of the Institute on matters of regional 
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WP And VW” the 
TEE-PAK TRAIL 


Dear Boss: 


Some time ago I wrote you about how 
some of my customers were using Tee- 
Pak Casings tor a better Smoked Ham, 
with the bone in. Well, for some of 
the boys who might be interested in 
Smoked Ham with the bone out, split 
or whole, ready to eat, here’s the way 
to do it. It’s an especially good idea 
for hotels, restaurants, church suppers 
and housewives who want a_ good 
smoked ham flavor in a product that is 
100% usable, with no waste or fuss, 
and where they don’t have the means 
or desire to cut through or around 
bones. It makes a very nice ham for 
serving as the thickness can be con- 
trolled all the way down each slice. 


The larger size hams weighing 16 lbs. 
and over are usually best for making 
into boneless smoked hams. Skin, trim 
and bone the cured ham, and stitching 
before stuffing will produce a product 
that slices better. Use a 4% x 22” 
standard stretch Tee-Pak Casing with 
two double %” vent holes at one end. 
The end having vent holes should be 
tied before soaking. Be sure to soak 
casing for fifteen minutes in warm 
water first. 


Put undrilled end on stuffing horn when 
stuffing. A pneumatic stuffer gives a 
better shaped package with less work 
than hand stuffing. Pull about one-half 
of the casing up over the horn and 
stuff what was the shank end first. 


For stuffing by hand a 500 x 19” light 
weight casing may be easier to handle. 


Now tie the ends of the casing, but be- 
fore making the second tie, pull up 
tight on the casing to compress the 
meat and make a firmer, better shaped 
package. Then pull stockinette first 
over the end of the casing where the 
vent holes are, and hang with this end 
down. Smoke and cook by any proper 
method until the inside temperature 
has reached at least 150° F. Shower 
with warm water, let cool and store in 
cooler. 


Some folks, boss, like a little varia- 
tion in their smoked boneless ham by 
sprinkling a mixture of sugar, spices 
and gelatine over and inside, the ham 
before stuffing. And I can say that 
this makes a very tasty dish, indeed. 


Regards— 





) 


Ask for 
Tee-Pak 
Wienie-Pak 
Aqua-Pak 
Food Containers 
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ee 
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(TRADE MARK) 


7 


TRANSPARENT PACKAGE CO. 
D S. Morgan St. 
CHICAGO 9, ILL. 


428 Washington St., New York, WY. 
203 Terminal Bidg., Toronto, Canada 
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interest and officiate in connection with 
regional meetings or other area 
projects. 

@ It’s the “lucky 13th” for Howard 


| Medici, executive vice president and di- 








rector of the Visking Corp. Last week- 
end he experienced the thrill of a life- 
time when he made a “hole-in-one” on 
the 13th hole at the Hinsdale Golf Club 
near Chicago. He’s pretty happy over 
his good shooting. 

@ M. S. Abraham, packinghouse prod- 
ucts broker, has opened-an office at 
259 West 14th st., New York, and will 
conduct a brokerage business under 
his own name. 

@ Bill Nolf, associated with the meat 
industry in the Pacific Northwest for 16 
years and now sales manager of the 
Serv-U-Meat Co. of Seattle, is making 
an extensive trip to 18 communities in 
the Territory of Alaska on behalf of his 
wholesale meat organization. 


@ The Cariani Sausage Co. is holding 
the formal opening of its new plant (see 
THE NATIONAL PROVISIONER of Novem- 
ber 6, page 12) at 2424 Oakdale ave., 
San Francisco, on November 14. John 
Cariani, Al Cariani and John Poletti are 
partners in the firm. 

@ H. B. Bartleson has been named dis- 
trict manager for Swift & Company in 
the Fort Worth, Tex. area. He will 
direct sales activities in 16 Swift sales 
units in Texas and Oklahoma. Bartleson, 
who began his career with Swift 20 
years ago, succeeds A. C. Ferguson, who 
was transferred to Pittsburgh, Pa. as 
district manager. 

@ A new warehouse building is being 
erected at the plant of the Los Angeles 
Meat Co., Vernon, Calif. The masonry 
structure will be 40 by 180 ft. in area 
and will cost approximately $14,000. 

®@ In the first conviction in the county’s 
drive against the illegal processing and 
sale of horsemeat, Chief Justice John 
Hillery recently charged the Hall Field 
Sausage Co., Inc., Buffalo, N. Y., with 
processing of horsemeat in sausage for 
human consumption. The company 


| pleaded guilty. 


@ A charter of incorporation has been 
granted Williams and Pinson Packing 
Co., Inc., Gadsden, Ala., by the secretary 
of state. Authorized capital stock is 
$10,000 and incorporators are Mrs. 
Maude Ethel Williams, Mrs. Geneva 
Garmon Pinson, S. P. Williams and 
Robert L. Pinson. 


® Following a hearing on a petition for 
an injunction filed in common pleas 
court, Penn Packing Co., Philadelphia, 
has been ordered to obtain the services 
of an engineer to see if exhaust fans 
could be installed to carry off the odors 
emanating from the packing plant. 
Nearby residents filed the petition, com- 
plaining the plant is a “nuisance and an 
annoyance.” 

® Don Moore, manager of the Duluth 
territory for Geo. A. Hormel & Co., 
passed away suddenly as a result of a 
heart attack at Duluth. 

@® Harold W. Townsend recently re- 
signed his position as sales manager of 
Sayer & Co., Inc., of New York city. 





Following a vacation, Townsend plans 
to resume activity in the casing indy 
try after the first of the year. 

@ During the recent convention of th 
American Butter Institute, Inc., held g 
Chicago, E. J. Davidson, vice president 
of Wilson & Co., was elected president 
of the Institute. 

@ C. F. Smyth has been appointed heag 
of branch house operations of Swift § 
Company. Smyth succeeds A. L. Jewell 
who is retiring after 45 years of servigg 
with the company. Smyth joined Swift 





A. L. JEWELL 


C. F. SMYTH 


at Chicago in 1924. He served as super. 
intendent of the Swift & Company 
branch at Louisville, and district super. 
intendent of the Detroit and New York 
territories. He has been assistant head 
of the branch house operating depart- 
ment in Chicago since 1943. Mr. Jewell 
has been head of the branch house op- 
erating department for the past eight 
years and prior to that served the com- 
pany in various capacities in Chicago, 
Toronto and New York. 

@ A new battery of drying smokehouses 
with humidity control has been installed 
in the fresh sausage manufacturing de- 
partment at the Geo. A. Hormel & Co. 
plant at Austin, Minn. 

@ The grand champion steer of the 
1948 American Royal livestock show in 
Kansas City, which was purchased by 
the Williams Meat Co., will furnish 
steaks for the annual banquet of the 
American Aberdeen-Angus Breeders’ 
Association on December 1 at the Pal- 
mer House in Chicago. 

@ Federal income tax deficiency liens 
totaling $677,331 were recently filed 
against Ely Glazer, president of the 
Monarch Packing Co. of St. Louis by 
the U. S. Collector of Internal Revenue. 
In 1947 Glazer was charged with viola- 
tion of wartime set-aside orders in 
diverting beef from the government to 
civilian consumption. 

®@ Perth Amboy Packing Co. of Perth 
Amboy, N. J., recently pleaded guilty in 
federal court to shipping boiled hams 
and smoked butts in interstate com- 
merce without government inspection. 
®@ 0. B. Joseph, president of the James 
Henry Packing Co. of Seattle, Wash. 
has been taking a vacation and hunt 
ing trip after pheasants in South Da 
kota. 

@ James Fairweather, sr., formerly 
general office manager of the Hygrade 
Food Products Corp., New York city, 
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For delicious, full flavored bacon you need the right combination of 


crisp fall weather 


special curing ingredients, with the added flavor appeal of Fearn pro- 


tein flavor builders. 


calls for 


Fearn cures for bacon are special cures, blended to produce finest pos- 

more sible results in exactly the curing time needed to maintain production 
: schedules. Fearn bacon cures are balanced to give attractive color to the 
CTISp bacon lean, with the desired light, dark or golden brown color in the cooked 


product. They give a rich, rounded, delightful flavor that boosts sales 


breakfasts and repeat demand. Ask for details. 
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COMPLETELY SANITARY! 32” x 1342" x 10” deep 
Made of non-corrosive, non-contami- weighs only 11%4 Ibs. 
nating aluminum alloy with smooth, y 
easy-to-clean surface. No bacteria col- Cu. Interior 2.45 ft. 
lecting traps, corners or crevices. Fully 

red. 
ee EMBOSSED ... NEVER LOST! 
Firm name and identification numbers 


SENSATIONALLY RUGGED! permanently embossed on both sides of 


Special Aluminum alloy has tensile container, if desired. 


strength of 42,000 Ibs. per square inch. 
Withstands severe drop tests and road . - 
dhodie. For Information write to: 


J.M. GORDON CO. fitiory 2 saics (740 STANDARD AVE., GLENDALE 1, CALIF. 


(OES NERS MANUFACTURERS AND MARKETERS SS 


Aluminum 


2 
uy ca vr i = E as g DELIVERY & STORAGE 


Patent No. 149809 other Pat's. Pend. MEAT CONTAINERS 





$1420 


F.0.B. Factory, Glendale 


TAPERED CONSTRUCTION FOR 
COMPACT NESTING! 


When not in use empty 
Alumi-Lugs may be 
stacked ceiling high 
without danger of 
jamming or sticking. 


COMBINATION STACKING BAR 
AND HANDLE makes 


it pos<ible to stack 5 or 
more Alumi-Lugs with up 
to 1000 Ib. load. ~tacking 
bar prevents crushing 
meat. 











HIGHLY SANITARY, NON-CONTAMINATING 


Cut your labor costs and speed-up production. Keep your meat 
“products hygenically clean and pure with PRE-FAB all 
aluminum CONVEYORS. Weighing and packing tables are 
an integral part of the conveyor. Pre-fabricated of non- 
corrosive and non-contaminating sparkling aluminum, the 
complete unit can be easily cleaned with hot water or steam. 
Sagless, vibrationless, perfectly flat belt-plate top is ideal for 
processing or packing. PRE-FAB’S are job-engineered to your 
specific needs, for incline or horizontal flow. Shipped in 5 ft. 
sections for quick assembly. Get the facts on other exclusive 
PRE-FAB features, send for folder. Write or wire your needs 


ALL ALUMINUM 


CONVEYORS 


with integrated 
WEIGHING and PACKING 
TABLE UNITS 





MERCURY CONVEYORS, Inc. Hitisdate, N. J. 
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died recently of a heart attack at the 
age of 51. He had been associated with 
Hygrade for 21 years. 

@ The firm of Archie McFarland ¢ 
Sons, Salt Lake City, Utah, has cop. 
verted its form of business organization 
from a closed family enterprise to 4 
corporation. The firm will be capitalized 
at $600,000, including 20,000 shares of 
$25 par value common stock and 2,009 
shares of $50 par value cumulative pre. 
ferred. 

@ John W. Heuring, 75, former mana. 
ger of the Sinclair Packing Co., Des 
Moines, Ia., before establishing his owp 
grocery business, died recently in that 
city after a two-year illness. 

@ A recent fire destroyed the Hobart 
Rendering Works located near South 
Kortright, N. Y. The cause of the fire 
was undetermined, and the loss was es- 
timated at $90,000. 

® Leo H. Miller recently purchased the 
interest of his partner, Andy Kramer, 
in the Miller & Kramer Packing Co. of 
Tipton, Mo. The two men bought the 
firm in December, 1945, and had re. 
modeled and improved the plant in many 
ways since that time. 


@ H. H. Roberts of Pleasant Hope, Mo, 
met with the Chamber of Commerce of 
that city to discuss plans to enable him 
to get the proper power facilities fora 
rendering plant to be built about two 
miles west of the town. Mr. Roberts 
has operated two rendering plants in 
northern Missouri. 

@® Dr. E. R. Krumbiegel, city health 
commissioner at Milwaukee, Wis., has 
proposed that the judiciary committee 
of the common council pass an ordi- 
nance which would boost fee revenue for 
city inspection of meat to about $43,080 
to meet expenses in 1949. This fee 
would be paid by meat packers on the 
basis of $2.50 for every hour that an 
inspector works in a plant. 

@ J. Fred Vissman, 73, former sales 
manager of the Emmart Packing Co. 
Louisville, Ky., died recently after a 
short illness. He had been with the 
company for 23 years. Prior to that 
time, he was an employe of the Louis- 
ville Provision Co. He is survived by 
his wife, Mrs. Blanche Montz Vissman; 
six sons, a daughter and a sister. 

@ The Bernard S. Pincus Co., Philadel- 
phia, Pa., has contracted for a one- 
minute spot announcement on the tele- 
vision station WCAU-TV, Philadelphia. 
The film commercials will be carried 
for 26 weeks in behalf of the firm’s 
Yankee Maid meat products. 

@ A petition to legalize the production 
and sale of colored oleomargarine in 
Ohio has been filed with the secretary 
of state by representatives of the Ass0- 
ciation of Voters for Yellow Margarine. 
The proposed bill is identical to one 
which was rejected last year by the Ohio 
House of Representatives after it had 
passed the state Senate. The issue will 
go before the 1949 Ohio legislature, and 
if not treated favorably there, may be 
carried to the electorate. 

®@ Plans for a new Stevenson Packing 
Co. plant within the limits of Nebraska 
City, Neb., have been approved by the 
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re state meat inspection division, and con- 
th struction will begin as soon as the city 


dees on the legality of the cation. 7DERK YP“/ YOUR REFRIGERATING PLANT— 
in which the Stevenson plant is located | 


nf so that it will be an industrial rather CUT DOWN AMMONIA LOSS WITH 


than a residential area. Property own- 
ers have filed suit against the packing 


of company, alleging illegal use of a resi- : uildice 
0) dential area. Veterinarian Daniel M. 


e. Purday said the approved plans call 
AMMONIA REGENERATOR! 


for “an up-to-date and efficient plant | 
which will be a credit and worthwhile 


. improvement.” 

. Experienced refrigerating engineers depend 
” on Buildice manufactured Ammonia Regenera- 
at FLASHES ON SUPPLIERS 


tors to remove impurities—oil and excess mois- 
ture—from ammonia systems without the loss of 
ammonia. 


rt MATERIALS TRANSPORTATION 
th CO.: This Chicago firm has announced 
ire the appointment of Chester A. Olsen as 
ag. director of sales. He will be primarily 
interested in the sale of vat dumpers | 
h and similar equipment for handling all | 
© fF kinds of products that must be emptied | 
f from containers. Olsen will continue to 
represent the Ruger Equipment Co., | 
7 Inc., manufacturers of load lifting and | 


You can keep practically all the evaporative 
surface in your plant, oil and moisture free by 
installing Buildice Ammonia Regenerator now. 


Rigid supervision and sturdy construction feature 
all Buildice fabricated units. Immediate ship- 
ment from stock. Write today for details. 








S handling equipment. © e 
RAPIDS-STANDARD CO.: Appoint- u é ( d i CE 

fo ment of Russell Inwood as vice presi- 

of dent in charge of manufacturing and COMPA N Y r INC . 

in og Ra been Ss ey by Manufacturers and Refrigerating Engineers 
ames R. Sebastian, president and gen- . , 

f eel manager. In his new capacity In- 2610 S. Shields Ave., Chicago 16, Ill. 

rts wood will be responsible for production Phone: CA Iumet 5-I100 

‘s engineering, product development and x Branches: Milwaukee, Mi polis, Philadelphi 
research engineering, as well as for all eseeee 4 
manufacturing activities. 

Ith BINKS MFG. CO: J. F. Roche, pres- ees WORTHINGTON COMPRESSORS IN STOCK — ALL SIZES EEE 

om } J ; : &. FF. " s he 





Pee ident of the Chicago manufacturer : Py 
-di- of spray painting and water cooling 


for equipment, announces the establishment C7 A's ae Zoltl ae USTOMERS 


080 of a customer service department. The 


fee new department extends the policy of SA Gé 
the courteous and prompt attention to in- 
am quiries by centralizing information and 

its dissemination. The department is | AS THEY LIKE IT! 


located adjacent to the order and ship- 





> ping departments where accurate infor- 

” mation about shipments and orders can a ™ P , ‘ 
fi be instantly obtained and constantly The Man You Know” JTook to H. J. Mayer for advice in selecting the 
at checked. Special telegraph machines seasoning formula that puts the most “‘sell” in 
his and phone equipment expedite answers 


your pork sausage. Mayer’s Special Seasonings 


to inquiries. The department is directed ; ‘ ‘ 
by for pork sausage are available in all the differ- 


by Joseph Vokoun. 









































an; 
| ent types and styles checked on the chart below. 
jel- Now you can make those plump, pink piglets 
mne- MEXICAN CATTLE INDUSTRY that steal the show in any show case... and 
> As a result of the expansion in the flavor them to your customers’ particular taste. 
, canned meat industry in the northern pe , , tailed i ati 
ed Sut of Mexico the + Bron oct sothttinaanen Pig Ha Write today for detailed information. 
ms of that country looks bright despite the South 

foot-and-mouth disease, according to Roguier §=—«_ Light Ne — 
: Ssease, Strength  $ s Styl 
tion Col. J. A. Almeida, president of the mn eo vos weed 
in National Cattlemen’s association. Mil- SPECIAL vy y ve 
Ary lions of dollars worth of canned beef FIT THE atime edhe i 
$80- has been sold to the United States for FORMULA NEW WONDER 4 r b 
ine. use in the European Recovery Program. TO YOUR pies ORGS Soenteing 
one More than 12,500,000 lbs. of meat and CUSTOMERS WONDER 4 bv + 
ne meat products have been allotted for ex- Pork Sausage Seasoning 

port during the last three months of | oss 
will this year, and contracts for another | Pork Sewage Seosoning a r A A 
132,000,000 lbs. have been signed for de- 
j 





livery between now and next July 1. 
Ten large packing and canning plants H. J. mM © 4 E R & q  @ ] | s ° i Le | Ge 
cing in the states of Sonora, Chihuahua and 

ska Coahulia are now turning out product 
the at their full capacity. 


6815 South Ashland Avenue, Chicago 36, Illinois + Plant: 6819-27 S. Ashland Ave 
IN CANADA: H. J. MAYER & SONS CO. (CANADA) LIMITED, WINDSOR, ONTARIO 
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BOX LINERS for 







Pork and Beef Trimmings PARCHMENT ai WAXED ‘a LAMINATED 
Fresh and Frozen 
og didsias | GREASEPROOF - SPECIAL TREATED 
2 Link and Bulk 
Between-layer Sheets 
P Tot Hearts, etn fo iad PLAIN AND PRINTED 


Ribs, Neck Bones 
2 - 28# Export Lard 
600# - Export DS Meats 





600# - Export SP Meats LARD “Galea 
Carton Liners 
SMOKED MEAT Export Box Liners 
WRAPPERS Circles and Tub Liners 
Hams 
Bacon 
FREEZER POULTRY 
Green Hams Box and Barrel Liners 
Bellies Individual Wrappers 


Boneless Beef and Pork Head Wrappers 


Giblet Wrappers 





SLICED BACON WRAPS MISCELLANEOUS 
Layer Pack Tamale Wrappers 
Complete Wrapper Liners for Meat Tins 


Mullinix Package 


Liners for Cooked Ham Retainers 
Conveyor Sheets 


Wrappers for Cooked Hams, 
Fores, Hinds, Primal Beef Cuts 


Covers for Slack Barrels 





PARCHMENT, MICHIGAN . DEVON, PENNA. 


ASSOCIATE COMPANIES 


KVP COMPANY OF TEXAS HARVEY PAPER PRODUCTS CO. 
HOUSTON, TEXAS STURGIS, MICHIGAN 





IN CANADA 


KVP COMPANY LIMITED APPLEFORD PAPER PRODUCTS LIMITED 
ESPANOLA, ONTARIO HAMILTON, ONTARIO ¢ MONTREAL, QUEBEC 
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PROCESSING . thos 
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EXPORT HAM COVERING 


Several packers have recently asked 
about a special covering to be applied 
to hams destined for export shipment. 
Use of a moistureproof protective cover- 
ing for this purpose is not new since 
export houses have been employing it 
for years, especially on product shipped 
to the tropics. However, some packers 
have recently found another market for 
such special pack hams among Ameri- 
cans who wish to ship the meat to 
friends and relatives abroad. 


Hams and slab bacon for export ship- 
ment may be protected in the following 
manner: 

A piece of muslin is placed over the 
aitch bone extending down over the butt 
on the face of the ham. The ham is 
wrapped in a sheet of glassine paper, 
then in a sheet of gray ham paper, 
after which it is placed in a stockinette 
bag and tied so that it can be hung 
from the butt with the shank hanging 
down. 

The ham is then momentarily sub- 
merged in asphalt maintained at a tem- 
perature of 180 to 190 degs. F. The 
asphalt coating will become sticky if 
any grease or oil gets on it. After the 
asphalt cools and hardens, the hams 
are dipped in a diluted quick-drying 
black enamel to give the coating a fine 
smooth surface which will not stick. A 
final wrapping of a glassine or parch- 
ment paper is placed around the ham 
before it is boxed. The covering will 
stand exposure to fairly high tempera- 
tures without damage but becomes brit- 
tle when cold. 

Another similar method is as follows: 


Hams of 10 to 14 lbs. weight are 
placed in a stockinette bag, wrapped 
with two layers of gray ham paper and 
one of glassine followed by a second 
stockinette. The hams are then dipped 
in hot asphalt, being given a double dip 
on the butt and shank ends to afford 
extra protection during handling. 


After the asphalt has hardened the 
hams are wrapped in cellophane. The 
product may be removed from its cov- 
ering by slitting the jacket. 


INGREDIENT PURITY 


In former years THE NATIONAL PRo- 
VISIONER received many letters from 
Sausage processors attempting to place 
the responsibility for sausage spoilage 
‘om some of the non-meat ingredients of 
the product. While investigation of 

cases usually showed that the 
fault lay in poor operating practices and 
inferior meat, there was always a possi- 
bility of bacterial contamination 


through non-meat materials employed in 
the product. 

Such inquiries are seldom received 
today because most processors realize 
that they can avoid all danger of con- 
tamination through the use of season- 
ings, for example, by employing 
sterilized and purified spice and season- 
ing combinations prepared for them by 
specialists. 

Not long ago a packer raised the 
question of bacterial contamination in 
salt. While this is believed to be a possi- 
bility, research indicates that such con- 
tamination is external and the result of 
improper handling, packaging, etc., 
rather than being in the material when 
it is mined or comes from the evaporat- 
ing plant. 

Dr. Otto Rahn of Cornell University 
has given considerable study to this 
subject and once wrote an article on it 
which appeared in THE NATIONAL PrRo- 








UP 
When Prices 
G 
DOWN 


PRODUCT PRICES CHANGE 
PRETTY RAPIDLY THESE 
DAYS. 

A car of product sold at %c 
under the market costs the seller 
$37.50; at Y“%e under he loses 
$75.00; at Ye under he loses 
$150.00; at 1c under he loses 
$300.00. 


The same is true of BUYERS 
of carlot product. If they pay 
over the going market they stand 
to lose similar amounts. 

It is vital to know the market 
when prices are fluctuating. 

THE NATIONAL PROVISIONER’S 
DAILY MARKET SERVICE gives an 
exact reflection of the market and 
the market prices on each of the 
full trading days of the week. 

Cost of this service for a whole 
year can be more than saved in a 
single carlot transaction made at 
%c variation from actual market 
price. 

Be abreast of today’s market 
by subscribing to THE DaILy MAr- 
KET SERVICE ($72 per year, $19 
for 13 weeks). Write THE Na- 
TIONAL PROVISIONER, 407 So. Dear- 
born, Chicago 5, IIl., at once. 
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VISIONER of August 11, 1934. He has 
done other work since then which con- 
firms and elaborates on the data given 
in this article. It has been found that 
rock salt as it is mined is free of bac- 
teria. Whatever bacteria appears in 
samples of mined rock salt in all cases 
comes from contamination after mining. 
This contamination is usually brought 
about by either handling, shipping or 
the use of second-hand and contaminated 
bags. 

Evaporated salts have also been 
found to be free of bacteria. This is due 
to the high heat used in the process. 
Any contamination found in _ these 
grades of salt has likewise been traced 
to the causes mentioned above for rock 
salt. The only exception in the case of 
evaporated salt occurs in sea salt. This 
salt as produced is always highly in- 
fected with bacteria, chiefly of the salt 
resistant type, which causes reddening 
of fish meat and hides together with 
spoilage. For this reason solar salt has 
fallen into disuse except in those cases 
where it has been kiln dried. This high 
temperature treatment naturally kills 
all bacteria and renders this salt as 
free from contamination as rock or 
commercial evaporated salt. 


TROUBLE WITH HAMS 


Recently a packer experienced some 
difficulty with canned hams which he 
described as the separation of the fat 
from the cushion side of the cut. In 
trying to determine the possible reason 
for this condition, he asked if it might 
be caused in curing or subsequent 
processing. 

Apparently this trouble, if correctly 
described by the inquirer, is not com- 
mon. A check with meat canners dis- 
closed that the condition is probably 
either a case of fat rendering or pro- 
tein diffusion. Short of careless knife 
work in boning or fatting, which actu- 
ally severs the fat from the lean, the 
fat will not break away from the lean 
tissue. 

However, fat may be rendered from 
the ham through improper cooking. As 
observed in one canning plant, fat 
rendered out during cooking may strip 
off in layers from the ham. While there 
is no damage to the ham, there is some 
loss of weight and somewhat unsightly 
appearance which displeases the cus- 
tomer. It is generally agreed that this 
rendering action is caused by a cooking 
period of excessive length or use of too 
high a cooking temperature. 

Hams generally are cooked at around 
165 degs. F. with some plants using 
temperatures as high as 180 degs. The 
cooking period will range from 25 to 
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YOU CAN AVOID 

EXCESS GRINDER 

PLATE EXPENSE 
By Using 


C.D.TRIUMPH 
PLATES 


Guaranteed for FIVE FULL 
YEARS against regrinding 
and resurfacing expense! 






38 


C.D. TRIUMPH PLATES 


give you advantages and cost- 
cutting features that no oth- 
er plate can offer you. They 
can be used on both sides and 
can be reversed to give you 
the effect of two plates for 
the price of one. They wear 
longer. They cut more meat 
and cut it better. They elimi- 
nate unnecessary expenses of 
regrinding and replacement. 


C.D. TRIUMPH PLATES 


have proven their superiority 
in all the large meat packing 
and sausage plants, and in 
thousands of smaller plants 
all over the United States and 
foreign countries. Available 
in all sizes for all makes of 
grinders. They are known the 
world over for their superi- 
ority. 


2_C-D_< 








TRADE-MARK 





THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GraceSt., CHICAGO18, ILL. 
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30 minutes per pound. Fat breakdown 
will occur if the cook period is allowed 
to go beyond this time or the tem- 
perature rises much in excess of 180 
degs. Temperatures in the 200-deg. 
range result in rapid rendering of the 
fat on the ham. The internal tempera- 
ture of the meat should be brought up 
to 137 to 145 degs. F. 

Production of canned hams should not 
be left to the erratic control provided 
by manual operation of the steam valve. 
It is strongly recommended that the 
cooking vats be equipped with a thermo- 
statically-controlled steam supply and 
with recording thermometers. These 
two cooking aids will help the steam 
tender in his work and will provide 
management with a means of checking 
cooking operations. 

The proteins of canned hams (espe- 
cially the water-soluble ones) may be 
diffused as temperatures are allowed 
to go beyond 170 degs. This material 
is also whitish and is frequently con- 
fused with fat. Again the problem is 
largely one of proper temperature con- 
trol. With manual operation there is 
always the danger of exceeding the de- 
sired temperature level. 

If a higher temperature is undetected 
by the operator for a short period, it 
may require from 10 to 20 minutes 
after corrective steps have been taken 
before the temperature will drop back 
to the right level. During this period 
of excessive heat, the protein and fat 
of the outer part of the ham may be 
broken down. 

Another control problem, of course, 
is the cooking out of the water in the 
ham. This is largely a question of cor- 
rect temperature. 

If the inquiring packer is using cuts 
from soft hogs the fat will render 
out more quickly than that from harder 
stock. If such is the case the packer 
should select his hams carefully prior 
to canning. Hams from soft fat hogs 
can be recognized by their oily texture 
even in the green state. 


STARTER IN SAUSAGE 


A midwestern sausage manufacturer 
writes about a bacterial starter for use 
in some kinds of sausage to give them 
tangy flavor. He says: 


EDITOR THE NATIONAL PROVISIONER: 
In your issue of April 17 it was mentioned that 


the MID had approved the use of harmless bacterial 
starters of the acidophilus type in the preparation 
of thuringer, lebanon bologna, cervelat, ete. Where 


is such a starter available? 


Sausage treatment with Lactobacilli 
is covered by U.S. Patent 2,225,783. Al- 
though neither the starter nor the 
process are available under a licensing 
arrangement at the present time, it is 
possible that they may be in the future. 
Those interested should write to L. B. 
Jensen of Swift & Company, Chicago. 


Read about interesting packer per- 
sonalities and the latest news in a quick 
trip Up and Down the Meat Trail. 





New Trade Literature 


Rendering Equipment (NL 543): The 
64-page, two-color “Anco Rendering 
Equipment” catalog No. 66A, gives , 
complete list of rendering equipment 
with photos showing the machinery, ply 
drawings, graphs and test results, Jy 
addition to established ANCO items the 
catalog shows some recent develop. 
ments by the firm in the rendering 
field. Plant layouts and sections ar 
included. This is one of a series of 
ANCO catalogs covering equipment fo; 
different meat plant departments.—aAj]. 
bright-Nell Co. 

Power (NL 534): Power factor—what 
to do about it is the title of a new 2. 
page pocket size booklet No. 200-TEC. 
1077. It explains the essentials of power 
factor in industrial plants and gives q 
digest of power factor calculations, why 
low power factor should be corrected 
and how it can be done. Electric Ma. 
chinery Mfg. Co. 

Sealing (NL 535): A 36-page book con- 
taining methods and legal requirements 
on sealing. Some two-color pictures 
show the different machines used jn 
sealing. Four chapters deal with: ad. 
hesives—hand sealing and automatic 
sealing; gummed paper tape; metal 
stitches and staples, and metal straps 
or wire. Robert Gair Co., Inc. 


Spray Nozzle Operation (NL 537): 
These 4-page folders show pictures 
of spray nozzles and spray equipment 
and also give the different sizes and 
uses for them. Each type of nozzle is 
listed in a table which gives the oper- 
ating pressure, price, pipe size, ete— 
Super Ice Machinery & Equipment Co. 

Valve (NL 538): The fifth section of 
Homestead’s Valve Section Book No. 39 
is a four-page, two-color catalog cover- 
ing the “self-seald” lubricated plug 
valve. It contains descriptions, specifi- 
cations and prices on the unit parts and 
accessories.—Homestead Valve Manv- 
facturing Co. 

Generators (NL 541): “Years Ahead 
in Economical Steam Generation,” 4 
brochure in two colors, giving the uses 
of the Cyclotherm steam generators, 
contains a table of standard ratings and 
dimensions and drawings showing the 
cyclonic principle—Cyclotherm Corpo 
ration. 

Gloves (NL 542): A four-page, two- 
color booklet, complete with pictures 
and a list of the uses of rubber gloves 
which the company makes under a neW 
process. The booklet also tells how t 
get the most out of rubber gloves, an 
contains a list of the different types of 
gloves.—B. F. Goodrich Co. 


Use this coupon in writing for New Trade 
Literature. Address The National Provisioner 
giving key numbers only. (11-13-48). 

I abo ecsaueekewe cto tenwese 
PIOUAD 6 wF.0'0 cbc 06ts cn be00s sn sdonkeen oo pave 
BROS co ccvccvevccescssceceess ee 
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it's SANITARY 


ALL PARTS GROEN exclusive removable shaft coupling permits dismounting in a 
QUICKLY few seconds of all agitator parts for easy cleaning. Result: the Model- 
REMOVABLE RA GROEN Stainless Steel Steam Jacketed Cooker-Mixer is com- 
FOR EASY pletely sanitary and COMPLIES WITH THE MOST RIGID HEALTH 
. DEPT. REQUIREMENTS. This coupling cannot disengage in operation, 
CLEANING and its strength equals that of a solid shaft. Mixing mechanism 
is highly efficient. Revolutions of large scraper blades maintains 
continual movement of contents away from heated walls and 
against baffle plate. Smaller blades at end of shaft prevent settling 
of unmixed portions. Bracket at top permits installing thermometer 
into heart of mixture. Details about this and our heavier-duty 
Model TA are given in Bulletin AK. Write for it. GROEN MFG. CO., 

4551 W. Armitage Ave., Chicago 39, Il. 





INTERIOR VIEW 

WITH AGITATOR 

PARTS IN PLACE 
& 


WE ALSO BUILD: 


aie SANITARY {Ra 


Revolving Pans 


AGITATOR KETTLE Z $ © Ae 


ne 


“HONEY SWEET’ | 
SUGAR CURE 











The AFRAL sugar cure has a specially prepared liquid sugar base 
Laboratory controlled to insure uniformity 


Contains all the necessary curing ingredients . . . saves labor costs 


AFRAL CORPORATION 
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Announcing a New 
w EXACT WEIGHT 
Seale-75 pounds 
Capacity ... 


Many post war meat packaging operations 
are now requiring accurate weighing up to 75 


lbs. To meet this demand EXACT WEIGHT Sales 

Engineers have designed, built and thoroughly 

field tested a new end tower unit (illustrated). and 

The new model #2004 is built on the famous Service 

EXACT WEIGHT end tower principle for 

speed of operation and features: (1) strong from 

construction for hard use; (2) base length 30” 

with dial elevations of either 29” or 35’; (3) Coast 

bear 1 lb. x 14 oz. or 2 lbs. x 44 oz.; (4) dial to 
3” equals 8 ozs. over and bs aera (5) 

heavy grilled platter 16” x 16” or 16” circular Coast 


solid platter. May be equipped with sack rest 
for special packaging. Can be used in table 
or low bench operation as work demands. 
Write for full details covering your weighing 
problems. 


EXACT WEIGHT Scale Model 273. Fea- 
tures end-tower construction, high-speed, 
compactness and short platter fall. Ideal 
check-weighing scale for all small packag- 
ing. Capacity to 12 lbs. 








THE EXACT WEIGHT SCALE COMPANY 


400 W. Fifth Ave., Columbus 12, Ohio 
Dept. F, 783 Yonge St., Toronto 5, Canada 
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Save On Sanitation! 


REX PGC 











A general cleaner specifi- 





cally formulated for the meat packing in- 
dustry. REX PGC is high in wetting properties. 
It is free rinsing, safe on equipment and 
operator, yet is compounded to handle the 
toughest cleaning problems in the packing 
plant. The low cost and high quality of REX 
PGC result in dollar savings and higher 
sanitation standards. 


YOUR SANITATION PROGRAM 
@ REX PGC General Cleaner 
@® REX HEAVY DUTY Cleaner 
@ REX TOT Acid Cleaner 
@ REX APC Hog Scalding Solution 
@® REX SPRAY-KLEEN UNIT 


For Sanitation in Every Department of your Plant, Write: 


BONEWITZ CHEMICALS, INC. 


‘Sanitation Engineers to the Meat Packing Industry” 
BURLINGTON, IOWA * MANTECA, CALIFORNIA 














HEAT WATER QUICKER 


AND 25% CHEAPER 
With 


Rucke 


INSTANTANEOUS 
STEAM INJECTION 
HEATERS 





Write for proof! . . . Large or 
small, your plant can get hot 
water instantly; hold temper- 
ature tight to formula; save 
tons of fuel—with steam injec- 
tion under safe, quiet, auto- 
matic control of Pick Heaters 


AND THE EXCLUSIVE 
““PRESSURIZER PISTON” 


PICK MANUFACTURING CO. 


487 Alan Avenue, WEST BEND, WIS 
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NEW EQUIPMENT coneSippces 





TRUCK AND SCOOP 


An electric power industrial truck 
equipped with a special type of scoop 
has been announced by Elwell-Parker 
Electric Co., Cleveland, O. The combi- 





nation unit is for picking up, trans- 
porting, delivering or piling loose ma- 
terials. The scoop is attached to the 
truck’s tilting and elevating mecha- 
nism and all controls are centralized 
at the driver’s station. A simple trip- 
ping device on the scoop provides for 
rapid discharge of the load. For safe 
carrying of the load and to avoid spil- 
lage, the upright column may be tilted 
backward 15 degs. from perpendicu- 
lar. Flexibility of the machine facili- 
tates loading or emptying the scoop at 
floor level or at any height up to 117 
in. 

Capacity area of the scoop is 12 cu. 
ft.; capacity weight of load is 2,000 
lbs. Speed of the truck with load 
ranges up to 5% miles an hour. The 
scoop is interchangeable with a stand- 
ard type fork. 


THREE NEW PAINTS 


The Wilbur & Williams Co., Boston, 
is marketing several new paints. A sili- 
cated traffic marking paint, which it 
claims is many times as durable as ordi- 
nary traffic paint, is designed for indus- 
trial marking off of safety, storage and 
traffic areas. It can be applied with 
brush or line markers. 

Frigid-Coat is a high gloss, non-yel- 
lowing white enamel which has a plas- 
ticized base and can be applied by brush 
or spray even in zero temperature. The 
maker claims that one coat will stop 
stain from bleeding through asphalt 
and cork insulation. It is said to give 
excellent gloss and to adhere equally 
well to wood, metal and other surfaces. 

The Rubber-Coat porous masonry 
ater is so designed as to fill, seal, 
Prime and finish all types of porous ma- 
sonry, including cinder, cement blocks 
and stucco. It is quick drying, is highly 
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resistant to passage of moisture and is 
an excellent finish itself for interior use 
or to replace a cement grout on exterior 
work. The coater fills the pores, water- 
proofs and dampproofs in one operation. 
It has all the characteristics of rubber, 
such as water-proofing, alkali resist- 
ance and toughness. 


COOLER DOOR LATCH 


The H. Weissinger Company of 
Philadelphia has announced a new 
spring action latch for cold storage 
doors known as the Latch-Rite. It is 
said to prevent cold leakage that occurs 
when refrigerator doors are improperly 
closed. The spring action latch is com- 
pletely automatic; when the door is 
opened, Latch-Rite snaps into position 
that releases pressure on the door, and 
when the door is closed, the latch resets 
applying a constant pressure. It can be 





adjusted to any pressure from 0 to 50 
lbs. The device is said to help prevent 
door warping and has straightened 
warped doors. It is precision-built of 
non-corrosive aluminum alloy. 


HEAT SEALING AID 


Prepackaging of meat has greatly in- 
creased the use of transparent films. 
One new aid in the use of these films 
is the Slick pad made by Slick Products, 
East Pasadena, Calif., which imparts a 
coating to heat-sealing irons that both 
speeds the wrapping operation and in- 
creases the life of the iron. 

Cellophanes have coatings which the 
heat-sealing iron melts. In time, these 
melted coatings blacken the iron. An 
occasional rub of the iron across the new 
chemically treated pad is said to give 
it a surface which keeps the cellophane 
coating away from the iron. The same 
is true of the thermoplastic type of la- 
bel. In this case, high heat often smears 
the ink, causing a messy label and a 
dirty iron. The Slick product is said to 
reduce this problem to a minimum. 


Watch Classified page for bargains 
in equipment and good men available. 


1948 


ROTATING VACUUM PUMP 


A new rotating plunger type vacuum 
pump for industrial use has been an- 
nounced by Rite-Way Products Co. of 
Chicago. The new unit is said to develop 





28% in. of vacuum on a blank test. 
With 15 in. of vacuum and speed of 
1700 r.p.m., the pump capacity is rated 
at 4% cu. ft. of free air per minute. 
The unit features a built-in muffler and 
a new, sealed-in lubricating system. 

Construction, states the maker, is ex- 
tremely simple. A rotor is eccentrically 
mounted on a shaft rotating counter- 
clockwise within the cylinder bore. 
There is no lost stroke; intake air mixes 
with oil which flows through the pump, 
lubricating all parts and sealing clear- 
ances. Oil vapor is condensed in muffler 
chamber and returns to exhaust cham- 
ber and is then recirculated. 


NEW WHEEL BRUSH 


The Fuller Brush Co. has announced 
a new wheel brush called the Fullerdisc, 
which it is claimed, is easier to install 
and more economi- 
cal to replace. Ful- 
lerdisc has no sep- 
arate adapters 
since these are 
built into the side 
plates. The combi- 
nation adapter- 
side-plates are not 
integral with the 
brush section and it is possible to re- 
place the brush unit only at a cost lower 
than assembled wheels. Side plates are 
heavy gauge and cadmium-plated and 
adapted to fit all shaft sizes from %-in. 
to l-in. The 1l-in. wide unit is wider 
than the conventional wheel brush and, 
as a result, wears longer. 


Fullerdiscs can be mounted in multi- 
ple sections for operations requiring 
wide brushing surfaces. Tubes for sup- 
porting from two to six sections are 
standard, but longer tubes are available 
on request. The brushes are available 
in diameters from 5 in. to 9 in. in a 
choice of three materials. 
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PRECOOKED « DEFATTED © STABILIZED 

s e * 
VioBin 

WHEAT GERM POWDER 


does lots more than just bind 
Sausage and Meat Loaves. 





MEAT INSPECTION CHANGES 


Recent changes in the directory of 
federally inspected establishments are 
reported by the U. S. Department of 
Agriculture as follows: 

Meat Inspection Granted: National 
Meat Co., 90 Abattoir ave., Brighton, 
Boston 35, Mass.; Steury Packing Co., 
Inc., Highway 27, mail, P.O. box 263, 
Decatur, Ind.; Durham Meat Co., Mari- 
posa ave. and Villa st., Mountain View, 
Calif., 


and Anglo-American Packing 
Corp., 517 West 57th st., New York 19, 
N. Y. 

Meat Inspection Withdrawn: J. H. 
Filbert, Inc., 802-810 Franklintown 
road, Baltimore 16, Md.; Quaker Pack- 
ing Co., Inc., 38-42 Union st., Allen- 
town, Pa.; St. Croix Livestock Associa- 
tion, Inc., Estate St. Johns, mail, P.O. 
box 587, Christiansted, St. Croix, V. L.; 
Premier Beef Co., Inc., 90 Market st.; 
mail, P.O. box 658, Shreveport, La.; 
Phillip J. Carstens Canning Co., 1204 
West Boone ave., Spokane, 12 Wash., 
and Christian & Co., Inc., 1121 Penn 
ave., Pittsburgh 22, Pa. 


Horse Meat Inspection Granted: 
Quaker City Packing Co., Inc., 104 
Union st., Allentown, Pa., and Redmond 
Packing Co., Inc., P.O. box 626, Red- 
| mond, Ore. 


VIOBIN— 


.. IMPROVES FLAVOR 
... IMPROVES COLOR 


.-- IMPROVES TEXTURE 
..RETARDS RANCIDITY 





For further information about 
this ingredient that is more than 
just a binder write to: 


DISTRIBUTORS 
elt iiciem-y a> mee) ite) 7 wile), | 


99 FRUIT AND PRODUCE EXCHANGE 
BOSTON 9, MASSACHUSETTS 





MANUFACTURED BY 
VIOBIN CORPORATION 
MONTICELLO, ILLINOIS 

*U.S. Patent 2,314,282 


Horse Meat Inspection Withdrawn: 
B.I.L. Food Products, Inc., 517 West 
57th st., New York 19, N. Y., and Len- 
nys Foods, Inc., 525 Lake ave. South, 
Duluth 2, Minn. 
















EASON 
'N 
Gc 





REG.U.S.PAT_OF F. 


Ree CORPORATION, 


AT pacKkinG) 


CreatorSecees 


Manufacturers of fine sea- 
sonings and specialties for 


the Meat Packing Industry. 






612-614 West Lake Street 
CHICAGO 6, ILLINOIS 








WHEN YOU BUY... 
INSIST UPON THE ORIGINAL 


qg= 





SUPERior tro any SHROUDS 








THE CLEVELAND COTTON PRODUCTS CO. 


CLEVELAND, OHIO 
CANADIAN DISTRIBUTORS: ELCO LTD., TORONTO 
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Change In Name of Official Esta). 
lishment: American Meat Corp., gj 
East 3rd st., Kansas City, Mo., instegg 
of American Meat Co.; National Ty 
Co., West City limits; mail, P.O. bo 
501, Fergus Falls, Minn., instead 9 
National Tea Packing Plant. 

Change in name and address of (jf. 
ficial Establishment: 899 Inland Meats 
15th and Fair sts., Clarkton, Wash, ip. 
stead of Inland Slaughter Co., 16th ang 
Fair sts. 


1948 REVISIONS OUT 


As a follow-up to the 1946 revised 
edition of the Official Methods of Ap. 
alysis, loose-leaf manual for laboratory 
use, the second set of revisions, to be 
known as 1948 revisions, has been issued 
by the technical editor of the America; 
Oil Chemists’ Society, V. C. Mehlen. 
bacher of Swift & Company, Chicago, 
These follow the 1947 revisions and like. 
wise will be sold for 50c each. In ap 
order for the methods, which with 
binder sells for $6, the revisions will be 
included in the one price. 

The index revision for 1948 include 
Sampling—Animal and Vegetable Fat: 
and Oils, C 1-47 revision; Free Fatt 
Acids—Animal and Vegetable Fats ani 
Oils, Ca 5a-40 revision; Bleaching Test 
—Animal Fats, Ce 8c-47 revision; Re 
fined and Bleached Color—Animal Fats, 
Ce 8d-48 revision; Color—Animal ani 
Vegetable Fats and Oils, Ce 13b-45 re. 
vision; and Acetyl and Hydroxy] Value 
—Animal and Vegetable Fats and Oils 
Cd 4-40 correction. 

Orders for the Methods and both 
1947 and 1948 revisions may be placed 
with national headquarters of the 
American Oil Chemists’ Society, 35 E 
Wacker drive, Chicago 1. 


WORKMEN'S COMPENSATION 


The insurance department of the 
Chamber of Commerce of the United 
States has issued a 1948 supplement t 
its “Analysis of Provisions of Work- 
men’s Compensation Laws and Discus- 
sion of Coverages.” The new 10-page 
pamphlet sets forth changes in state 
compensation laws made by the 194 
legislative sessions. It contains l4 
charts supplementing similar charts in 
the original brochure. The new pamph- 
let also contains an analysis of the 
Mississippi Compensation Act passed 
this year to become effective January 
1, 1949. 

Copies of the supplement are offered 
free by the Chamber to those who pre 
viously purchased the complete analysis 
brochure. The two publications are 
available at a price of 35c. 


WILSON NLRB HEARING 


Hearings by a National Labor Rela- 
tions Board examiner on petitions for # 
collective bargaining election in the 
Chicago plant of Wilson & Co., will be- 
gin on November 17. 
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‘RANDALL OVENS 


AVAILABLE THRU 


E.G. JAMES CO. 





A very popular item among meat packers by a manufacturer 
with over 65 years background in the business. The standard 
model has a capacity of 64 loaf pans (6 Ib. size). The Randall 
oven can be set in a floor space of 72” wide by 44” deep 
and takes a head room of 84”. It is available in gas or 
electric. 


Model 64G—for gas without automatic controls ................ $875.00 
Model 64G—for gas and has automatic controls ................ 850.00 
Model 64E—with Electric Heating units .. ............ 00. c eens 1150.00 


RANDALL 
SAUSAGE STUFFERS 
Designed for fast production with 


the simplified Randall piston, posi- 
tive air control and other fea- 


tures. Order today for future 
delivery. 

SIR. 6 inn cccédccccaas $570.00 
ee re 915.00 
SI perros 1085.00 
SME ccossstvewseneute 1260.00 
og SSE re eer eee 1500.00 





NEW STAINLESS 
STEEL PAILS ' 


Well built construction, lustrous 
finish inside and out. 


Cap. Dimen. Price 
quarts inches fob Md. 
12 11~Ax9% $12.50 ea. 
15 12 x9% 14.00 ea. 
152 with lip 17.50 ea. 


MINIMUM ORDER SIX PAILS 


E.G. JAMES CoO. 
316 S. LA SALLE STREET 
Harrison 7-9062, CHICAGO 4, ILL. 











Insulation must be effective as an insulator to help 
maintain proper temperatures for protection of 
food products. UNITED'S B. B. Corkboard provides 
the maximum amount of insulation efficiency be- 
cause of its particular cellular construction. Each 
granule of cork contains thousands of small her- 
metically sealed air cells. The air is trapped in 
these cells which prevents it from circulating. Be- 
cause it has no capillarity, UNITED'S B. B. resists 
moisture, which prevents 


breakdown of its inherent 


UNITED'S. 
B.B. | 
\ CORKBOARD 


insulation properties, result- 


ing in a permanently effi- 


cient insulation. 


UNITED 


CORK COMPANIES 


KEARNY, NEW JERSEY 


Manufacturers and Erectors of Cork Insulation 





SALES OFFICES AND WAREHOUSES 


Albany, N. Y. } ee y ome Milwaukee, Wis. Pittsburgh, Pa. 
Baltimore, Md. leveland, Ohio 

Senen, fan. Hertford, Conn. New Orleans, La. Rock Island, til, 
Buffalo, N. Y. Indianapolis, ind. New York, N.Y. St. Louis, Mo. 
Chicago, Ill. los Angeles, Calif. Philadelphia, Pa. Waterville, Me. 
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Designed to Knit You Profits 


from Your Low-Price Cuts! 






1. Extra large throat yields steaks 
up to 7” wide, 12” thick! 

2. Heavier, longer lasting knives ten- 
der the meat, never cut it! 

3. All parts readily accessible for 
quicker, easier cleaning. Sanitary! 

4. Fully enclosed gears immersed in 
lubricating oils. Direct motor-to- 
roller drive. 

5. Meat chute, knives and strippers 
are all of tough, rust-proof stainless 
steel. 





Send today for free 
illustrated brochure! 











The new LELAND STEAK MACHINE is more than a steak maker . . 
into extra dollars. Cash in now on the demands of your trade for popular-priced, tender steaks! 
Turn your low-profit end-cuts into thick, juicy steaks . . . turn to LELAND for greater profits! 


10 POINTS OF LELAND SUPERIORITY 
6. 


Stripper plate position rods per. 
manently installed. Strippers quickly 
inserted. 


. Gleaming all-white enamel finish, 


Aluminum trim for added beauty. 


. Dimensions: 13%2"x 142" base, 


15% "high. Ready to plug in and use, 


. Quality-built LELAND requires 


minimum of replacement parts and 
service. 


. Two automatic turn-off switches pro- 


vide a double measure of safety, 


a: 





for Iding meat 


LELAND DETROIT MFG. CO. 


5945 MARTIN AVENUE 





DETROIT 10, MICH. 
























_.) TASTE-TEST RESULTS 





No.2 
FRANKFURTER 


23% 





























1% 











KNOW FLAVOR FLAVOR 
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Whether You Are From Missouri or From New York 
TASTING is BELIEVING 


Ne.t PRANKFURTER Why 76% of 586 MEAT PACKERS from all over 
7 6% the country preferred FRANKFURTER No. 1. 
o 


At our TASTE TEST at the A M | Convention at the 
Waldorf-Astoria in New York, 76% of the TESTERS— 
all experts—voted in favor of the mild but flavorful 
FRANKFURTER No. 1. 


Meat Packers are a fairly representative sample 
of the American Public, in intelligence, abilities, and 
taste. And a large majority of them voted for 


MILDNESS —FLAVORFUL MILDNESS 


that stimulates the appetite and makes you eat more 
DON'T STRONG MILO and more. The Reason: No. 1 FRANKFURTER WAS 
SEASONED WITH FIRST SPICE BOUILLON FRANK- 
FURTER SEASONING. 
delicious “Eat More” quality. 


It 


gives your product that 





19 VESTRY STREET NEW YORK 13,N. Y. 


Large or small, we serve them all ! ! 





Vase First Spice Mixing Company 
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WARKET SUMMARY 223: 
Cattle—Beef—Veal| | Hogs—Pork—Lamb| | Hides—fats—By-Products 
CATTLE HOGS HIDES 


Chicago cattle market: Steers, steady 


to $2.00 lower; heifers, steady 


to $2.00 


lower; cows, weak to $1.50 lower; can- 
ners and cutters, weak to 50c lower; 
pulls, 25c to 50c higher; calves, steady. 


Thurs. 
Chicago steer top... $40.75 


4 day cattle avg.. 32.00 
Chi. heifer top...... 31.50 
Chi. bol. bull top.... 23.75 
Chl eew top... .cses 23.00 
Chi. cut. cow top.... 17.00 
Chi. can. cow top... 14.50 

4 day can.— 

cut. aver ...... 15.50 

Wed. 

Kan. City, top...... 35.00 

Omaha, top ........ 37.00 

Sie, COD. .22.-. 31.00 

St. Peal, top........ 35.00 
Receipts 20 markets 

ST os essa asus 266,000 
Slaughter— 

pee amep.* 2.6. 263,000 

BEEF 


Careass, good, all wts.: Lower. 
Chicago ...... 45%@46% 48 
New York ....48 @51% 48 
Chi. cut., Nor. . 31% 


Chi. bol. bulls. .36%2@37 36 
Chi. can., Nor. 31 
CALVES 

Chicago, top ....... $32.00 
Kan. City, top...... 28.00 
Omaha, top ........ 28.00 
St. Louis, top....... 35.50 
Se Pal, COD... 6.0% 30.00 
Slaughter— 

8 Pee 142,000 
Dressed veal: Higher. 
Good, Chicago ...... 39@45 


Good, New York... .37@45 





Last wk. 
$40.75 
31.50 
32.50 
23.75 
22.50 
17.00 
15.50 


15.50 
Last 
Thurs. 
28.75 
33.50 
30.50 
35.00 


234,000 


277,000 


@49 

@52 
32 

@36% 


32 


$32.00 
28.00 
28.00 
36.50 
31.00 


155,000 


36@45 
36@45 


*Week ended November 6, 1948. 


Chicago hog market this week: Top 
$1.25 lower and average $1.08 lower; 
other markets 75c to $1.75 lower. 


Last 
Wed. Thurs. 
Chicago, top ....... $23.00 $24.25 
lS ee 23.12 24.20 
Kan. City, top...... 23.50 24.75 
ee 23.50 24.75 
St. Louis, top....... 23.50 24.50 
St. Femi, Cop... 6.525 23.00 24.00 
Corn Belt, top...... 22.50 23.75 
Indianapolis, top.... 23.50 24.25 
Cincinnati, top ..... 23.00 23.75 
Baltimore, top...... 23.25 25.00 
Receipts 20 markets 
= Se 343,000 336,000 
Slaughter— 
red. Inep.* ..... 1,144,000 1,106,000 
Cut-out 180- 220- 240- 
results ...... 220lb. 2401]b 270 Ib. 
This Week. ..—$ .51 —$ 49 —$ .86 
Last week ...— .63 — .71 — 1.17 
PORK 
Chicago: Lower. 
Reg. hams, 
all wts. ..... 45% @46 46n 
Loins, 12/16 ..40%@41 441% @46 
Bellies, 8/12... 37 37 @37% 
Picnics, 
all wts. ....832 @32% 33 @33% 
=. 21 @22 25 @26 
New York: 
Loins, 8/12 ...45 @47 47 @49 
Butts, all wts.45 @47 47 @49 
LAMBS 
Chicago, top ....... $25.75 $26.50 
Kan. City, top...... 24.50 26.50 
Omaha, top ........ 25.50 26.25 
St. Louis, top....... * 25.50 26.25 
, See 25.25 26.00 
Receipts 20 markets 
0 ae 189,000 214,000 
Slaughter— 
Fed. Insp.* ...... 316,000 360,000 
Dressed lamb prices: Higher. 
Chicago, choice..... 48@50 46@48 
New York, choice. ..45@50 43@48 


Chicago packer hides: Strong price tone 
existed on all descriptions on hides this 
week with advances from ‘4c to 1'2¢ on 
practically all selections. Ex-light na- 
tive and Texas steers, up le to 1c; 
butt brands, Colorados, heavy Texas sell 
up lic; bulls sold le higher; northern 
calf and kipskins sell up 5c. 


Wed. Last Thurs. 


Hvy. native 


Scan 28 @28% 28 @28% 
Nor. calf 

(heavy) .... 60n 52%n 
Nor. calf 

(light) ..... 57%n 55n 
Nor. native 

kipskin ..... 40n 35n 


Outside small pkr. 

native, all weight 

str. & cows. .2442@25% 24 @25 

TALLOW, GREASES, ETC. 

Chicago: Mixed and erratic condition on 
tallows and greases dominated market 
this week. Large soapers’ attitude un- 
changed and still bidding at previously 
paid prices. Dealers and small soapers 
in market at mixed levels. 
Fancy tallow..14 @l5n 
Choice white 

grease ..... 13%@14%n 13%@14 
Chicago By-Products: Mixed trends. 
Dry rend. 


14 @14% 


tankage ....*1.70@1.80 *1.75@1.80 
10-11% 
tankage ....*8.25@8.50 *8.25@8.50 
 —>7 ae *8.25@8.50 8.25@8.50 
Digester tankage 
_, ree 110.00@125.00 100.00 
Cottonseed oil, 
Wa, Be as es% 19%pd 20pd 
*F.0.B. shipping point. 
LARD 
Lard—Cash ..... 18.70n 19.40n 
Loose . 18.00a 18.75a 
eee 17.00n 17.75n 
B—bid. N—nominal. A—asked. 





werner 
5 BELLIES, 18-306 


S LARD Tierces 
RIMMINGS, Reg. 


ase s2 8 66 23) (0 o Mm 2 





een 





28 6N4 Ot 


| BEEF Cattle, Av. Cri. 
ch. 


4 BEEF, Good, att wis. 
SVEAL. Good, All Wis. 
6 BONELESS Bull Meats 





5 
ais 26 «652 57 6 23 © OF 4 2 28 Me Ot 


é 


1 

2 CATTLE 
J. LAMB 
aca 


§ 


WKLY. INSP. KILL 
LF 


82853 





3 82233233 
08888883 


Au 2 2 6Sse CO s 62 «62 ss “uw 2 3 NE 








The National Provisioner—November 13, 1948 


Page 35 








New Condenser Cuts Refrigeration Costs 
Saves Cooling Water 


@ The Niagara Aeropass Condenser cuts the cost of 
refrigeration by running compressors at lower head 
pressure, saving up to 35% of power. It uses no cool- 
ing water. 

The refrigerant gas passes thru two coils in an air 
stream. The first, “Duo-Pass” dry coil, removes the 
super heat by air cooling and condenses oil vapor. The 
second, condensing coil, drenched by recirculated water 
spray, condenses by evaporation, transferring to the air 
1,000 BTU for every pound of water evaporated. This 
done at low temperature, no scale forms on condenser 
tubes to clog air passage. 

Between the two coils is the “Oilout”, which purges 
the system of crankcase oil and dirt, keeps it always at 
full capacity. 

The “Balanced Wet Bulb” control holds head pres- 
sure at the practical minimum. It automatically pro- 
portions the fresh air stream to the condensing load with 
the full benefit of power-saving on cool days, providing 
full capacity for peak loads. 

Niagara Aeropass design results from over fifteen 
years’ experience condensing by air. It is completely 
trustworthy for year’ round operation. Users say, “It 
saves half the difficulties and labor of running a refrig- 
eration plant.” 


Units range from 10 to 100 tons capacity. 
For full information ask for Bulletin 103. 


NIAGARA BLOWER COMPANY 


Over 35 Years of Service in Industrial Air Engineering 
Dept. NP, 405 Lexington Ave., New York 17, N.Y. 


District Engineers in Principal Cities 


INDUSTRIAL COOLING Z@ Py HEATING © DRYING 


NIAGARA 


HUMIDIFYING @ AIR ENGINEERING EQUIPMENT 








(QUALITY CHECKED 


Give your quality beef the 
protection it deserves, and give 
your smoked meats the benefit 
of even all-over support plus 
maximum smoke penetration 
while in the smoke-house. 


Order ALLIED "E-Z FIT" 
STOCKINETTES to help you 
maintain your reputation for a 


QUALITY product. 


EZ FIT 


STOCKINETTES 


LLIED 


MANUFACTORING CO 
DES MOINES, IOWA 












AITI/1 








JAY BEE 


Hammermill 






Grinds Fast, Cool and Uniform 


JAY BEE Grinders deliver a completely 
finished product in one continuous operation. 
Meat scraps and tankage are not heated in 
the grinding process and can be sacked 
directly from the mill without danger of 
caking. 

JAY BEE handles consistently up to 14% 
grease and 30% moisture in products being 
ground. 

Made of special boiler plate steel, which has 
far greater tensile strength than cast iron, 
JAY BEE Mills are noted for strength, en- 


© Meat Scraps 

® Tankage 

© Steamed Bone 
© Cracklings 

© Salts 

° Ashes 

© Fertilizer 

@ Every grindable 


product or durance and big capacity, at low operating 
by-product of cont. 
8 aie Made in many sizes and models. We supply 


only genuine JAY BEE parts. 
h industr 
so Write for complete details. 


J. B. SEDBERRY, INC., Dept. 80, Franklin, Ten 


—7 
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Federally Inspected Meat Output 15% 
Less Than Previous Year’s Production 


EAT production under federal 

inspection for the week ended 
November 6 is estimated at 312,000,000 
lbs., the U. S. Department of Agricul- 
ture reported this week. This produc- 
tion was 3 per cent below 321,000,000 
lbs. reported last week and 15 per cent 


year. Output of inspected veal in the 
three weeks under comparison was 17,- 
800,000, 20,000,000 and 24,700,000 lbs. 
respectively. 

Hog slaughter estimated at 1,144,000 
head, was 3 per cent above the 1,106,000 
kill of the preceding week but 5 per 





below 368,000,000 lbs. recorded for the cent below 1,210,000 recorded for the 
ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT 
PRODUCTION’ 
Week ended November 6, 1948—with comparisons 
Week Pork Lamb and Total 
Ended f Veal (excl. lard) mutton meat 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. 
1,000 mil. lb. 1,000 mil. lb. 1,000 mil. lb. 1,000 mil. lb. mil. Ib. 
a sc saces 263 124.9 142 17.8 1,144 155.6 316 13.3 311.6 
Oct. 30, 1948.......277 135.7 155 20.0 1,106 150.4 360 15.1 $21.2 
Nov. 8, 1947. .. 847 157.8 198 24.7 1,210 169.0 392 16.5 368.0 
AVERAGE WEIGHT (LBS.) LARD PROD. 
Week wane Ay Per Total 
Ended Cattle Calves 100 mil. 
Live — Live Dressed Live , ™ Live one Ibs. Ibs. 
Oct. 30, 1948.......926 230 125 235 136 93 12.8 34.3 
Oct. 23, 1948.......931 490 236 129 235 ) 136 91 2 12.8 33.2 
i iy SOS cc wanes 912 455 235 125 234 140 93 42 11.6 32.9 
11948 production is based on the estimated number slaughtered for the current week and on aver- 
age weights of the preceding week. 











corresponding week in November, 1947. 

Cattle slaughter was estimated at 
263,000 head—5 per cent below 277,000 
reported last week and 24 per cent be- 
low the 347,000 kill recorded for the 
corresponding week last year. Beef 
production of 125,000,000 lbs. compared 
with 136,000,000 lbs. in the preceding 
week and 158,000,000 in the week a year 
ago. 

Calf slaughter was 142,000 head, 
compared with 155,000 reported last 
week and 198,000 in the same week last 


same week in 1947. Production of pork 
was 156,000,000 lbs., compared with the 
150,000,000 reported last week and 169,- 
000,000 produced in the same period 
last year. Lard production was 34,- 
300,000 lbs., compared with 33,200,000 
in the previous week and 32,900,000 
processed in the same week last year. 


Sheep and lamb slaughter of 316,000 
head compared with 360,000 head re- 
ported last week and 392,000 in the 
week last year. Production of inspected 
lamb and mutton in the three weeks 








MINUS MARGINS SHAVED AS CHICAGO HOG RUN INCREASES 


(Chicago costs and credits, first three days of week.) 


The increase in the number of hogs 
received at the Chicago market was re- 
flected in lower trends in hog costs and 
product values this week. Although all 
weights of hogs tested continued to cut 
out with minus margins, some improve- 
ment was shown for all three groups. 


180-220 Ibs. 





This test is computed for illustrative 
purposes only. Each packer should 
figure his own test, using actual costs, 
credits, yields and realizations. Values 
reported here are based on available 
Chicago market figures for the early 
part of the week. 


220-240 Ibs. 240-270 Ibs.—— 








Value Value Value 
Pet. Price per per cwt. Pet. Price per per ewt. Pet. Price per per ewt. 
live per ewt. in. live per cwt. fin. live per ewt, fin. 
wt. Ib. alive yield wt. Ib. alive yield wt. Ib. alive yield 
Skinned hams .....12.6 48.3 $ 6.09 §$ 8.74 12.6 48.1 $6.06 § 8.51 12.9 47.2 $ 6.09 $ 8.54 
Pienies ....... --- 5.6 33.0 1.85 2.68 5.5 33.0 1.82 2.54 5.3 33.0 1.75 2.44 
Boston butts ...... 4.2 39.5 1.66 2.41 4.1 38.8 1.59 2.25 4.1 39.4 1.62 2.25 
Loins (blade in)...10.1 41.7 4.22 6.09 9.8 41.1 4.03 5.71 9.6 40.5 3.89 5.43 
Bellies, S. P.......11.0 37.0 4.07 5.88 9.5 37.0 3.52 4.99 3.9 36.3 1.42 2.00 
Bellies, D. S.... ‘BE: Les 2.1 28.1 59 R4 8.6 28.1 2.42 3.37 
Fat backs ......__. oe i 4p me 3.2 18.5 9 .83 4.6 20.5 4 1.31 
Plates and jowls... 2.9 20.6 60 87 3.0 20.6 .62 86 3.4 20.6 70 99 
Raw leaf 2.3 16.9 39 4 2.2 16.9 38 .52 2.2 16.9 37 52 
PS. lard, re nd. wt. 13.9 18.3 2 .D 3.64 12.2 18.3 2.23 3.16 10.4 18.3 1.90 2.65 
Spareribs |. -+- 1.6 44.0 70 1.01 1.6 40.0 64 92 1.6/ 34.0 4 75 
Regular trim.. . 3.3 22.2 .73 1.04 3.1 22.2 69 93 2.9 22.2 64 91 
Feet, tails, ete..... 2.0 17.4 B85 0 2.0 17.4 35 .49 2.0 17.4 35 9 
Offal & miscl....... ol 85 1.22 ton i) 1.20 aoe ‘ 85 1.19 
Total Yield & Value.69.5 $24.06 $34.62 71.0 $23.96 $33.75 71.5 $23.48 $32.84 
Per Per Per 
ewt ewt. ewrt 
alive alive alive 
MB. oo on vn cscccces $23.55 $23.55 $23.51 
Condemnation loss... < -12 Per ewt. 12 Per cwt 12 Per ewt 
andling and overhead. .. 90 n. 78 fin. 71 fin. 
vield yield - yield 
wera cost PER CWT... $24.57 $35.35 $24.45 $34.44 $24.34 $34.04 
rs AL VALUE ........... 24.06 34.62 23.96 33.75 23.48 32.84 
utting Seanehs Shee wie 8 3 $ .% $ .49 —~{ $ .86 —$ 1.20 
Margin last week...-..).— 68 91 71 1.00 - 117 - 1.64 
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under comparison amounted to 13,300,- 
000, 15,109,000 and 16,500,000 lbs., 
respectively. 


MARGARINE PRODUCTION 


Total production of uncolored marga- 
rine in July 1948 was 44,068,288 lbs., 
which compares with 44,555,553 lbs. in 
July 1947, according to the National 
Association of Margarine Manufac- 
turers. The total withdrawn tax paid 
was 48,459,093 lbs., compared with 45,- 
403,418 lbs. 

The July ingredient schedule of un- 
colored margarine as reported by the 
Association appears in the following 
table. 





i 1948 July, 147 
Ib bs. 

Batter Gavor .....sccccesses Lass 160 
Chtrbe BC88 ccs cpeccsevccesss 21 
Gomemes GE «ic vcscese cocess 27, 210 127,310 
ath OEE ‘0 0.02 0.04405 000008000% 394,957 433,808 
Cottonseed flakes ........... rr 360 
ee 17,195,296 19,052,208 
Derivative of glycerine..... 64,079 69,777 
INE 5 0.6 000 00000 006960505 177 95 
EMG ccccvcccceccsesseses 63,856 53,029 
BEE cccccevsscecccecesecene 7,388,294 7,506,616 
Monostearine ............++. 39,621 57,469 
Mewtral tase 2... iccccvcvece 188,561 
GD GP ccd dcccciovrcecssdus 177,136 
Oleo stearine .... 205,741 
Oleo stock ......... aan 5,250 31,010 
Peanut oil .... | 1,718,155 2,188,469 
OEE eco cecvéedsersoveteosses 1,360,748 1,383,952 
Soda (benzoate of)......... 32,573 34,735 
Sodium sulpho acetate....... 3,906 oph 
Soya bean flakes............. 1,349 


13,873,069 
6.402 6,586 


Soya bean oil. 
Vitamin concentrate . 


Totals 44,706,489 45,482,202 


JULY GRADING OF MEAT 


The total of meats, meat products 
and by-products officially graded in the 
U. S. in July, compared with June 1948 
and July 1947, is reported by USDA 
in thousands of lbs. (i.e. “000” omitted) 
as follows: 


July June July 
1948 1948 1947 
Fresh and frozen 
OME sccicaccosensnses 136,142 159,104 237,923 
WEEE sbi acososencée ces 13,786 12,845 20,616 
EAM ccccccvovecsscves 9,002 9,186 13,167 
Yearling and mutton... 408 636 2,398 
POT ccccccecccesscese 1,516 1,649 803 
Meats, cured and canned. 2,881 3,642 1,634 
Lard and pork fat'....... 142 668 560 
Lard substitutes ........ 47 5S 30 
Sausage and ground meats 879 949 887 
Miscellaneous meats . 428 498 637 
Total meats and lard?. .165,232 189,282 278,755 


“Includes lard and pork fat certified for the Com- 
modity Credit Corporation, as follows, in thousand 
pounds: June 1948, 512; July 1947, 396. *Totals 
based on unrounded numbers. 


CHICAGO PROV. SHIPMENTS 
Provision shipments by rail from Chi- 
cago for the week ended November 6: 


Week 
Nov. 6 


Cor. wk. 
1947 


Previous 
week 
Cured meats, 


pounds ........24,653,000 23,924,000 32,127,000 
Fresh meats, 
pounds ... .33.865,000 34.464.000 36,066,000 


Lard, pounds’ : 10,651,000 8,140,000 7,631,000 


LIVESTOCK CAR LOADINGS 


A total of 19,931 cars were loaded 
with livestock during the week ended 
October 30, 1948, according to the Asso- 
ciation of American Railroads. This was 
a decrease of 1747 cars from the same 
week a year earlier and a decrease of 
5423 cars from the corresponding 
period in 1946. 
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The PORK SAUSAGE that has delicious tangy flavor also 
captures profitable consumer acceptance! CUSTOM 
offers the right blend of natural spices to give your pork 
sausage a real margin of flavor superiority and a sales 
edge in highly competitive markets. CUSTOM’S blended 
seasonings can be adjusted to fit your particular trade 
demands. 


CUSTOM'S special milling process breaks down natural 






spices to a new degree of fineness that eliminates specks 
... and the finer milling releases more flavor, providing 
greater flavoring strength per pound of seasoning. If 
you like to do your own blending, we can supply you 
with specially milled individual spices. 


If you prefer a soluble seasoning for your pork sausage 
and other sausages, loaves, or specialties, we offer 
sincere, honest effort to do a job of producing the flavor 






“THE RIGHT Blend OF NATURAL SPICES” 


you want by using only the finest soluble seasoning 
ingredients. 


Let CUSTOM supply a specific blend for you. 


Write today for particulars. 






MAKE IT YOUR CUSTOM TO SPECIFY CUSTOM 


FOR FINER FLAVOR, BETTER QUALITY, HIGHER SALES 








ADVANCE EQU1P-M-ENT 
spells BAKING PROFITS! 


® Batch after batch of perfectly baked and crusted meat 
loaves means a steadily growing list of satisfied cus- 
tomers . . . and increased profits! Automatic controls, safety 
burners, oil-sealed drives and rust-proof, easy-to-clean 
interiors are but a few of.the reasons why ADVANCE 
equipment is the first choice of Meat Packers from coast to 
coast. No burned or cracked loaves ... no complicated 
methods ... ADVANCE does an exceptional job every 
time! Cash in on those “bonus years” of trouble-free 
service by installing an ADVANCE OVEN and DIP TANK 
in your plant now! There are single and double models io 
fit every need. Choice of stainless steel or porcelain 
exteriors. Write for full particulars today! 












































ALL ADVANCE EQUIPMENT is engineered to do the job by men who know the meat loaf production busines. 


clean ... 
for meat loaf production 


COMPANY 
700 SOUTH 18th STREET + 





ST. LOUIS, MISSOURI 


@ ADVANCE DIP TANKS are economical 
to use simple to operate ... easy f0 

and are designed especially 
Thermostatic 
controls provide controlled heat, prevell 
smoking of shortening, give loaves more 
appealing color and a uniform, attractive, 
sales-winning crust. Don't delay ... write 
today for further details. 
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MEAT AND SUPPLIES PRICES 





—_—_ 


WHOLESALE FRESH MEATS 


CARCASS BEEF 
Nov. 10, 1948 





per Ib. 

Choice native steers— - _ 

All weights ....-.+-+++- 54 @56% 
Good native steers— s 

y All weights ......--- ..48 @51% 
Commercial native steers 
All weights @ii 
Utility, all wts 3 @37 
Hindquarters, choice ...... @63 
Forequarters, choice ...... @50 
Cow, commercial .......- @38 
Cow, utility .......--.-++. @35 
Cow, cutter and canner... a 33 
Bologna bulls, 500 up...... @37% 
BEEF oore 

Steer loin, choice..... 85 
Steer loin, good : 
Steer loin, commercial 


Steer round, choice........5 
Steer round, good........-.. 
Steer rib, choice.. 
Steer rib, good............ 
Steer rib, commercial...... 
Steer sirloin, choice. . 
Steer sirloin, commercial. 
Steer brisket, choice... ... 
Steer brisket, good....... 
Steer chuck, choice........ E 
Steer chuck, good... 
Steer back, choice......... 
Steer back, good.......... 
Navels, good .. aon 
Fore shanks ...........++- 
Hind shanks..... ~ 
Steer tenderloins .... 
Cow tenders, 5 up......... 





Steer plates .......... ove 
BEEF ovement 4 
BUGING cnc cccccccccscscsce @ 7% 
BEE cccnescvessccererse 3 @2 
Tongues, select, 3 lbs. & up, 
S| eee 37 @38 
Tongues, house run, 
fresh or froz............ 31 @32 
Tripe, cooked ............. 16 @i7 
Livers, regular ...........35 @36 
ee @19 
CED: 0.06 08d. doecapeis 2844 @29 
a SSE 18%@19 
DEE 6 o6 bedteeodaenve @l 
DT Mitiéebesrertaceaece @i12 
DEED Sccccscsoccsssncece @s 
CALF—HIDE OFF 
Choice, 225 Ibs. down.......... 40@41 
Good, 225 Ibs. down...........39@40 
Commercial ooeee DO@3T 
Utility 31@33 
VEAL—HIDE OFF 
CED ccdceeasesccccts 45@47 
I 43 44 
Commercial carcass ........... 36@37 
SO er 
LAMBS 
EY We ncnic tae aibe.c0s 48@50 
ik oo did Be a-w'ak bute S 47@49 
Commercial lambs ............ 44@47 
MUTTON 
Good .. jhavésccccswbdincestemeee 
Commerc ial ttt heat meses atl 20@21 
Tih cehagiasdewavas cee 194 20 
WHOLESALE SMOKED 
MEATS 


Fancy regular hams, 


gd -» parchment 
SedeMRGseteceseecces 53@55 
Paney Skinned hams, 
8 Ibs., parchment 
od NGS abe Sh db002s00ccasee 
14/16 Ibs., parchment : 
0 LE 54@57 
Fancy trim, brisket off. 
bacon, 8 ib. down, wrap...... 55@58 


Square cut seedless bac on, 
8 Ib. down, wrap............ 53@60 
FRESH PORK AND 
PORK PRODUCTS 








Fresh sk. ham, 10/16...... 484,449 
Reg. Sa. Fi 

unc b ~---42 @43 
NE vexseecdceeas 6 @ HH 
Boneless loins 3 @bts 
OS pe SRR aes @33% 
Skinned shldrs.. bone in. || a38% 
Spareribs, under 3 Ib. -. 45 @46 
Boston butts, 4/8 Ib...._._: 3914@40 
Boneless butts, ¢.t.. 3/5. 61 @61\% 
Neck bones cocee OD O21 
Pigs’ aot, front. seeeee 9 @ OY 

ama ami a3. 
Livers ..... |. jim tieace 6% @27 
Brains SSeS eet *@2%6 
Seoets, Eee er 





FANCY MEATS 


Tongues, corned .......... 37 @38 
Veal breads, under 6 oz. @i5 

SOP BE Gi sssccceveccsis [76 @78 

Se, Si ceuadeatneses es 82 @85 
Pe EE wcaccapecesee @19 
St i, 65.400040ekeos 24 @26 
i | ee 75 @so 
Beef livers, selected....... @56 
Ox tails, under _% eer p 4 


DE DBs coscare evens 
SAUSAGE MATERIALS 


Reg. pork trim (50% fat)..22 @23 
Sp. lean pork trim, 85%... 40 
Ex. lean pork trim, 95%. ..52 53 
Pork cheek meat..... -.»- 40 @41% 
tC i ccesnerevece 26 
Boneless bull meat........ 48 @48% 
Boneless chucks .......... @45% 
rere @i4i%, 
Beef trimmings ........... @3A', 


Beef cheek meat..... 
Dressed canners ........ 
Dressed cutter cows..... .32 ly 
Dressed bologna bulls...... 37% a 38 





Boneless veal trim......... a3t 
DRY SAUSAGE 
Cervelat, ch. hog bungs... . 89 
WED oc cveccvewsoceve 52 
DEE 25060006 0000000d0% 75 
ses nseueeccencee 75 
Re arr 82 
B. C. Salami, new con..... DOM 
Genoa style salami, ch..... 97 
PE cchccinaiis dcwee 81 
Mortadella, new condition. . 52 
Cappicola (cooked) ....... 89 
Italian style hams. 82 





DOMESTIC SAUSAGE 


Pork sausage, hog casings. @43 
Pork sausage, bulk........ @39 
Frankfurters, sheep casings. @51 
Frankfurters, hog casings. . @45 
I ho atta a ble, @a4l 
Bologna, artificial casings. . @42 
Smoked liver, hog bungs... @50 
New Eng. lunch specialty. . @t 
Minced luncheon spec., ch. . @51% 
Tongue and blood.......... @39 
Blood a 20s evsenwe 81 

BOD sccccsesesscecccesce @32 
Polish sausage, “fresh base oe @47% 
Polish sausage, smoked. @52 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers 
of sausage.) 
Beef casings: 
Domestic rounds, 1% to 


1% in., 180 pack...... 50 
Domestic ——— over i 

_ ree @55 
Export Tounds, wide, over 

San Bs’ cuceresadaedees @90 
mei, ‘seunda, medium, 

SS Peery @60 

Export de. Ue narrow, 

1% in. under.......... 1.15@1.35 


No. 1 weasands, 24 in. up.10 12 
No. 1 weasands, 22in. up. 8 @11 
No. 2 weasands.......... 5 @i7 
= ener 1%@ 

hah bb e.0' awn w046.6 1.15@1.25 


PC .bechieinee 4 1.20@1.30 
Middies’ seiect, extra, 
ER i ctctderese 1.50@1.65 
Middles, select, extra, 
rR aa 1.95@2.00 
Beef bungs, export No. -17 @18 
Beef bungs, domestic...... ll @13 
Dried or salted bladders, 
per piece: 
12-15 in. wide, flat......14 @15 
10-12 in. wide, flat...... 9 @ll1 
8-10 in. wide, flat...... 6%@ 7 
Pork casings: 
Extra narrow, 29 mm. & 
ie sskvwassd ob <ieen ce 3.00@3.15 
Narrow, mediums, 29@32 
Ot, . sadeatenétnstoce4s 3.00@3.10 
Medium, 32@35 mm..... 1.85@2.00 
Spe. medium, 35@38 mm.1.55@1.70 
Wide, 38@43 mm....... 1.45@1.50 


Export bungs, 34 in. cut.32 @33 
Large prime bungs, 


Ff kt ere 24 @25 
Medium prime bungs, 

Se WS Gc ics codecs ca 15 eit 
Small prime bungs....... 14 @15 


Middles, per set, cap off.60 @8&3 
SEEDS AND HERBS 


Ground 

Whole for Saus. 

Caraway Seed .......... @24% 29 

Cominos seed ........ @29 *, 
Mustard sd., fcy. yel @22 

rrr @ ae 

Marjoram, Chilean .... @27 31 

SOMO cosisccoccevcs @23 27 

Coriander, Morocco, 
Natural No. 1....... @11% @14% 


Marjoram, French .... @50 @55 
Sage — on 
No. @35 
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SPICES 
(Basis Chgo., orig. bblis., bags, bales) 
Whole Ground 
Allspice, prime ... S30 G@34% 
esifted ........ @32% G35 
Chili powder ..... -. 36@ 
Chili pepper ...... ~ 43046 
Cloves, Zanzibar... @2 29 
Ginger, Jam., unbl. @32% @39 
Ginger, African. ... @23 29 
Cochin ......... @23 @29 
Mace, fcy. Banda 
East Indies .... @1.68 
West Indies .... @1.67 
Mustard, flour, fcy. @35 
BO. 3 ccccrececes @26 
West India Nutmeg @i4 
Paprika, Spanish. . 50@54 
Pepper, Cayenne... 50@54 
| eer aid @65 
Pepper, Packers... @98 @1.02 
Pepper, black : @98 @1.02 
Pepper, white .... @1.01 @1.05 
Pepper, Black ; 
DE cesdeéae @9s @1.02 


Black, Lampong. @Ys @1.02 


CURING MATERIALS 
Owt. 
Nitrite of soda in 425-lb. 





bbis., del. or f.0.b. + % 0. .-$ 8.75 
Saltpeter, n. ton, f.0.b. 

Dbl. refined gran..........+++ 11.00 

Small crystals .. J 

Medium crystals . 
Pure rfd., gran. nitrate of soda. 5.25 
Pure rfd. powdered nitrate of 

BOER cccccccccccecocs «.+.-unquoted 
Salt, in “min. car. of 60,000 ibs. 

only, paper sacked f.o.b. Chgo. 

Per ton 
| nap ceevccesecees «++ $19.20 
BOGIEEE 2ccccccccccescccess . 24.20 
Rock, ‘bulik, 40 ton cars, 

| _ptetsp teas: 10.50 
Sugar— 
Raw, 96 basis, f.o.b. 
New Orleans ........-.++.++ 5.65 


Standard gran., 

refiners (2%) 

Packers’ curing sugar, 250 Ib. 
bags, f.o.b. Reserve, La., 


BOSD BT cccdesessvccsccccsee 7.00 
Dextrose, per 
in paper hg ‘Gntcago pieeesee 6.84 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 
November 8 
FRESH BEEF: 


(Carcass) 


400-500 Ibs. 


aide deden $47 .00@49.00 
500-600 Ibs. ... 


47.00@ 49.00 


Commercial: 
400-600 lbs. ........4.- 43.004 46.00 
Utility: 
GEPSSO TG. ccccescece 36.00 @ 40.00 
cow: 
Commercial, all wts.... 35.00@36.00 
Cutter, all wts........ 30.00@32.00 
FRESH VEAL AND CALF: (Skin-Off) 
Choice: 
BO-1BD WBS. cccccccccs sesccccces 


Good: 
80-130 Ibs. 
FRESH LAMB & MUTTON: 
LAMB: 
Choice: 
40-50 Ibs. 
50-60 Ibs. 
Good: 
40-50 Ibs. 
50-60 Ibs. 


(Carcass) 


49.00@50.00 
49.00@ 50.00 


TrTTrTrTritiTy 48.00@ 49.00 
48.00@49.00 


Commercial, ‘all wts.... 45.00@46.00 

Utility, all wts........ 42.00@ 44.00 
MUTTON (EWE): 

Good, 75 Ibs. dn........ 21.00@22.00 


Commercial, 75 Ibs. dn. 21.00@22.00 


FRESH PORK CARCASSES: 
80-120 Ibs. 
120-137 lbs. 


FRESH PORK CUTS NO. 1: 


LOINS: 
O-ED WO. evesascontes 58.00@ 60.00 
2 SS eee 58.00 @60.00 
ee cas ednons 58.00@ 60.00 
PICNICS: 
Se | TO sede cdnes 
PORK CUTS NO. 1: 
HAM, Skinned: (Smoked) 


12-16 Ibs. 
16-20 Ibs. 


55.00@61.00 
.00@61.00 













BACON, “‘Dry Cure’’ No. 1: 
S BS OM écccesen Sexe 13.00@ 58.00 
8-10 Ibs. 3.00 @58.00 
PI asoceesoncet 53.00@58.00 
LARD, Refined: 
TED Asvencccee . 4.004 
50 Ib. cartons & cans... 24.50@25.5¢ 
1 Ib. cartons. ..+. 25.00@26.00 


(Packer Style) 


No. Portland 
November 9 


San Francisco 
November 9 


$47.00@48.00 
47.0@ 48.00 


$46.00@49.00 

45.00@48.50 
45.00@46.00 41.00@44.00 
40.00 @ 42.00 35.00@38.00 


34.00@38.00 
31.00@33.00 


35.00@38.00 
31.00@ 32.00 

(Skin-On) (Skin-Off) 
48.00@50.00 43.00@45.00 


45.00@47.00 43.00@45.00 


46.00@ 47.00 
45.00@ 46.00 


43.00@ 45.00 
42.00@ 43.00 


46.00@ 47.00 
45.004 46.00 
41.00@ 45.00 
38.00@ 41.00 


43.00@45.00 
42.00@43.00 
40.00@ 41.00 
38.00@ 40.00 


22.00@24.00 
20.00@ 22.00 


(Shipper Style) 
41.00@ 42.00 
40.00@41.00 


21.00@23.00 
19.00@ 20.00 


(Shipper Style) 


36.00@37.50 


62.00@64.00 
60.00@62.00 
58.00@ 60.00 


55.00@ 58.00 
55.00@58.00 
54.00@56.00 


42.00@ 44.00 
(Smoked) 


60.00@ 62.00 
58.00@ 60.00 


(Smoked) 
62.00@65.00 
62.00@64.00 


63.00 @ 66.00 
60.00 @ 63.00 


65.00@ 67.00 
64.00@ 66.00 
64.00@66.00 
24.50@ 26.50 


27.00@ 28.50 25.50@ 26.50 











BACON PAK 
SYLVANIA CELLOPHANE - GLASSINE 
OO 


Pryerted 
’ PACKAGING SERVICE 


GREASE-PROOF PARCHMENT 


* LARD PAK 
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Lithographed 
CANS 


for 


LARD - SHORTENING 


HEEKIN Lithographed Cans for Lard- 
Shortening give your product added sales 
punch and individuality of trade mark 
and design. Your product...in an attrac- 
tively designed Heekin Lithographed Can 
is certain to attract greater attention from 


the consumer. Let's talk it over. 








i ce : 
Pu pe. $2 


1LARD\ sHopTEninG 


NEEKIN 
CANS 


THE HEEKIN CAN COMPANY, CINCINNATI 2, OHIO 
HEEKIN METAL CANS AVAILABLE IN UNLIMITED QUANTITIES 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 
CASH PRICES 


CARLOT TRADING LOOSE BASIS 
F.0.B. CHICAGO OR 
CHICAGO BASIS 
WEDNESDAY, NOVEMBER 10, 1948 


REGULAR HAMS 








Fresh or Frozen 8.P. 
8-10 . 46n 46n 
10-12 46n 46n 
2-14 45146n 45len 
14-16 453on 454on 
BOILING HAMS 
Fresh or Frozen S.P 
45n 45n 
45n 45n 
44}on 444on 
SKINNED HAMS 
Fresh or Frozen S.P. 
4814 4844gn 
4744 @48 48n 
47%,@48 48n 
4714 4744n 
47% 474on 
47 47n 
47 47n 
4614 416441 
461% 4614n 
No. 2's 
etee 4414 
OTHER D.S. MEATS 
Fresh or Frozen Cured 
Regular plates 23n 23n 
Clear plates. 18n 18n 
Square Jowls. 214%, @22n 26@ 27n 
Jowi Butts 17% 21 








PICNICS 
Fresh or Frozen 
& O ida .. 82@32% 
6-8 . . B2@32% 
8-10 rs 32% 
10-12 .. - 82% 
2-14 . 82% 
8-up, No. 2's 
Sls: sacs 32% 
BELLIES 
Fresh or Frozen Cured 
6- 8 37 394, 
8-10 oa 37 391, 
10-12 sa eae ee 39u, 
12-14 ‘ — 29° 
14-16 POS 36% 39 
16-18 ete 36 38y, 
| er 36 4 
D.S. BELLIES 
Clear 
C08 BOSC 00% 2914) 
peseace 2944 
ovececs 29% 
seeces 29 
eeeeeees 284 @2 
gaeeee 26% @2 
FAT BACKS 
Green or Frozen Cured 
3 aE 18n 17n 
errr 19n 18n 
TOES ccccs ° 20n 19% 
Pere -- 21% 1h 
a, MTEL -- 21% 231, 
16-18 ...... 21% 44 
eer 21% 241, 
De “xeude ‘ 21% 24h 





LARD FUTURES PRICES 


MONDAY, November 8, 1948 


Open High Low Close 
Nov. 18.70 19.00 18.70 19.00 
Dec. 19.05 19.30 18.92% 19.27% 
Jan. 18.60 18.85 18.60 18.85b 
Mar. 18.55 18.80 18.50 18.80b 
May 18.55 18.80 18.50 18.80a 


Sales: 12,920,000 Ibs. 

Open interest at close Fri., Nev. 
Sth: Nov. 361, Dec. 958, Jan. 324, 
Mar. 417, May 115; at close Sat., Nov. 
Gth: Nov. 345, Dec. 973, Jan. 218, 
Mar. 417 and May 117 lots. 


TUESDAY, November 9, 1948 
Nov. 18.75 18.9744 18.65 18.77%4b 


Dec. 19.17% 19.35 18.97% 19.32% 
) 





Jan. 18. 18.97% 18.60 18.90 
Mar. 18.67% 18.97% 18.50 18.90b 
May 18.70 18.92% 18.52% 18.85 


Sales: 17,120,000 Ibs. 


Open interest at close Mon., Nov. 
Sth: Nov. 335, Dec. 984, Jan. 340, 
Mar. 425 and May 123 lots. 


WEDNESDAY, November 10, 1948 






Nov. 18.55 18.75 18.55 18.70 
Dec. 19.00 19.30 19.00 19.17% 
Jan. 18.70 18.80 18.62% 18.67%4b 
Mar. 18.80 18.80 18.55 18.65b 


May 18.60 18.70 18.52% 18.65a 
Sales: 11,800,000 Ibs. 


Open interest at close Tues., Nov. 
9th: Nov. 321, Dec. 947, Jan. 332, 
Mar. 430 and May 128 lots. 


THURSDAY, November 11, 1948 
ARMISTICE DAY—NO MARKET 


FRIDAY, November 12, 1948 


Nov. 18.70 18.95 18.70 18.95 
Dec. 19.00 19.17% 19.00 19.00 
Jan. 18.60 18.67% 18.50 18.50 
Mar. 18.55 18.62% 18.35 18.35 
May 18.55 18.60 18.45 19.45 


Sales: About 9,000,000 Ibs, 

Open interest at close Wed., Nov 
10th: Nov. 325, Dec. 956, Jan. 327, 
Mar. 441 and M¢ ny 130 lots 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 
Chgo. eens « $21.75 
Refined l: urd, 50-lb. cartons, 
f.o.b. Chicago .. , 22.00 
Kettle rend., tierces, f.0.b 
org oa a 
Leaf, kettle rend., 
f.o.b. Chgo. . 2 , 
Neutral, tierces, f.0.b 


tierces, 





Chicago .. ks 22 
Standard Shortening. °N. & 8. 26 
Hydrogenated enenes 

MD Biscxese 7 

*Del'd. 





SAN FRANCISCO 
SHOW 


The grand champion steer 
(an Angus) at the Grand 
National Livestock Show, 
held recently in San Fran. 
cisco, was sold at $1.50 per 
pound to the Claremount 
Hotel of Berkeley, Calif. The 
reserve champion Hereford 
brought 52¢ a pound to its 
owner, and the grand chan- 
pion carload (Hereford) was 
sold at $48 per cwt. The re- 
serve champion carload of 
Angus was sold to the Cali- 
fornia Meat Co. at $48.50 per 
ewt. 

A feature of the show was 
the auctioning of a yearling 
Hereford steer, the proceeds 
of which went to the Chil- 
dren’s East Bay hospital, 
Acacia branch, Oakland, 
Calif. The Hereford sold at 
$1,225 per cwt. to the Bing 
Crosby Associates of Holly- 
wood and, although the 
weight was not available, it is 
believed that the gross value 
was from $12,250 to $13,000. 


WEEK’S LARD PRICES 


Tierces Loose Leaf 

P.S. Lard P.S. Lard Raw 
Nov. 6....18.47 18.25 17.25n 
Nov. 8....19.00n 18.50n 17.500 
Nov. 9....18.7744n 18.37%4n 17.37 %9n 
Nov. 10....18.70n 18.00a 17.000 
Nov. 11....Armistice Day-No Market 
Nov. 12... .18.95n 18.00a 17.000 


PROCESSED OILS 


Taxes collected on coconut 
and other processed vege 
table oils in September 
totaled $1,581,625.96 com- 
pared with. $1,685,759.41 col- 
lected last year. 
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MARKET PRICES Aece York 





DRESSED BEEF CARCASSES 
City Dressed 


November 10, 
1948 


Choice, native, heavy. 4 54% a 62! P 
Choice, native, light - 54% @U2'4 
Good RPT TTTT.. 

Comm sestéevcee Gate 
Can. & cutter.......+--++6 32 @4l 

tol. bull ..-41 @42% 

BEEF CUTS 
City 

No. 1 ribs ..154@80 
No. 2 ribs ... 62a 70 
No. 1 loins 8ao2 
No. 2 loins .72a@ 83 
No. 1 hinds and ribs . 62466 
No. 2 hinds and ribs . Baw 
No. 3 hinds and ribs 48453 
No. 1 top sirloins . a 70 
No. 2 top sirloins .. a 70 
No. 1 rounds. os «eee 
No. 2 rounds errr 
No. 1 chucks 50@ 52 
No. 2 chucks 47a 50 
No. 3 chucks 43@ 47 
No. 1 briskets 48@51 
No. 2 briskets .48@51 
No. 1 flanks 24 25 
No, 2 flanks ° ..24€@25 


FRESH PORK CUTS 


Western 


Boston butts ° 45a 47 
Pork loins, fresh 12 lbs. do. .45@4i 
Hams, regular, under 14 Ibs. .474,@48 


Hams, skinned, fresh, under 


14 Ibs 491,450 


Picnics, fresh, bone in 34@ 34%, 
Pork trimmings, ex. lean... .53@55 
Pork trimmings, regular 23@2 





Spareribs, under 3.... . 46047 
Bellies, sq. cut, seedless, 8/12.384 39 


City 
toston butts, 4/8 Ibs . 47@51 
Shoulders, N . 42@46 
Pork loins, fr., 10/12 Ibs . 47450 
Hams, regular, under 14 Ibs 48@ 50 


Hams, sknd., under 14 Ibs..... .50@53 
Pienics, bone in . 87@40 
Pork trim, ex. lean i. dees 
Pork trim, regular 25@ 28 
Spareribs, light ‘ . 4£8@52 
Bellies, sq. cut, seedless, 8/12.41a@42 


FANCY MEATS 


Veal breads, under 6 oz.......... 65 
SPE Ds 0 ct coher ereccccaces 80 
DEM aeccvececsesiccsseees 1.00 

DE sae c6desbdeeececdes 25 

Beef livers, selected.............. 78 

rr ere 45 

Oxtails under % Ib.............. 16 

i  % a 


DRESSED HOGS 


Hogs, gd. & ch., hd. on, If. fat in 
Be GD BD Wisc ccc ccctee 
137 to 153 lbs...... 
Be SO Bek Disc ccccce 
RUS Ge 268 WB .ccccces 


. 86@38 
. 86@38 


LAMBS 
Choice lambs 48@59 | 
Good lambs . 48458 
Oe See occn se ORGet 
SOEEOAD 2 ov ccsecvcoesecses 60@ 64 
Loins ‘ 7 . .Wa 63 
MUTTON 
Western 
Good . ° . ° ‘ 194 
VEAL—SKIN OFF 
Western 


Choice carcass .43@49 
Good carcass ...... 387@45 
Commercial carcass .. 34a ° 

Utility 31@34 


BUTCHERS’ FAT 


Shop fat ..... 6 
Breast fat 7% 
Edible suet . 

Inedible suet 8 


CORN-HOG RATIO 


Although the  corn-hog 
ratio at Chicago continues 
favorable for hog producers, 
the ratio for the week ending 
November 6 was not as favor- 
able as that of October 30. 
The November 6 ratio for all 
purchases was 17.7 as com- 
pared with 18.7 for the pre- 
vious week and 10.6 for the 
week ending November 8, 
1947. The ratios for barrows 
and gilts for the three periods 
under comparison were 17.8, 
18.9 and 10.7, respectively. 
The November 6 ratio was 
based on No. 3 yellow corn 
selling at $1.372 per bushel; 
on October 30 selling at 
$1.361 per bushel, and on No- 
vember 8, 1947 selling at 
$2.386 per bushel. 





WESTERN DRESSED MEATS AT NEW YORK 


WEDNESDAY, NOVEMBER 10, 1948 


All quotations in dollars per ewt. 


FRESH BEEF: 

STEER AND HEIFER: 

Choice: 
350-500 Ibs . None 
500-600 Ibs. . None 


600-700 Ibs. 
700-800 Ibs 
Good : 
350-500 Ibs. 
500-600 Ibs 
600-700 Ibs 
700-800 Ibs 
Commercial 
350-600 Ibs. 
600-700 Ibs 
Utility, all wts. 


.$54.00-56.50 
54.00-56.50 


None 
None 

. 48.00-51.50 
48.00-51.00 


. 88.00-45.00 
38.00-46.00 
None 


cow: 
Commercial, all wts 
Utility, all wts. 
Cutter, all wts... 


35.00-37.00 
34.00-35.00 
None 





FRESH VEAL AND CALF: 
SKIN OFF, CARCASS: 
Choice : 

80-130 Ibs 
130-170 Ibs 
Good : 

50- 80 Ibs. 

80-130 Ibs 
130-170 Ibs 


46.00-49.00 
43.00-46.00 


41.00-43.00 
43.00-45.00 
37.00-42.00 


Commercial: 
50- 80 Ibs. 
80-130 Ibs. 
130-170 Ibs 
Utility, all wts.. 


. 35.00-40.00 
36.00-42.00 


31.00-34.00 


FRESH LAMB AND MUTTON: 

LAMB: 
Choice 
30-40 Ibs. 
40-45 Ibs. 
45-50 Ibs 
50-60 Ibs 


. 48.00-50.00 


45.00-48.00 


Good 

30-40 Ibs. 47.00-49.00 
40-45 Ibs. 47.00-49.00 
45-50 Ibs 46.00-48.00 


50-60 Ibs. . 
Commercial, all wts 
Utility, all wts.. 


40.00-44.00 
None 


MUTTON (EWE): 70 lbs. down: 


WO bissics . 19.00-21.00 
Commercial 17.00-19.00 
Utility . None 


FRESH PORK CUTS: Loins No. 1: 

(BLADELESS INCL.) 
8-10 lbs 
10-12 Ibs. 


45.00-47.00 
. 45.00-47.00 
12-16 Ibs. 44.00-45.00 
16-20 Ibs. , None 
Shoulders, Skinned, N. Y. Style: 


8-12 Ibs. . , None 
Butts, Boston Style 
4- S&S Ibs 45.00-47.00 
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‘> 84.00-37.00 | 


. 48.00-50.00 | 
47.00-49.00 | 


. 44.00-46.00 | 








The New Super-Speed 





CARCASS 
SPLITTING SAW 


@ Here's a complete carcass splitting saw ready to install... 
perfectly counter-balanced ... vibration-free ... easy-to- 
Operate ... economically priced! One saw can be used for 
multiple-bed killing. More and more operators are dis- 
covering that this surpris- 
ingly inexpensive saw is 
ideally suited to splitting all 
types and grades of cattle. 
Thin rotating blade carries 
away bone dust and dissi- 
potes friction-generated 
heat rapidly. Write for fur- 
ther particulars or place your 
order now for this sensational 
buy! 


THE S. & W. SALES CO., INC. 


DELAWARE, 





SPECIFICATIONS 


Construction: Stainless steel 
and polished aluminum. Com- 
plete with counterweight, 5 
blades, overhead track, 1'/2 
H.P. single or 3-phase 
220-V. motor. 











OHIO 














NOLVAY white of s0da 


SOLVAY 


SALES DIVISION 
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BY-PRODUCIS—FATIS—OILS 













TALLOWS AND GREASES 


Wednesday, November 10, 1948 








Tallows and greases continued firm 
early this week following the upswing 
of last week-end. Quiet to dull business 
was reported by the trade, with only a 
few scattered sales coming to light. By 
early midweek, however, an erratic and 
mixed situation developed with reports 
of higher bids on several grades influ- 
enced by dealers, small soapers, and 
some talk that speculative interests had 
entered the buying at higher levels. 


There were rumors that industrial in- 
terests had also entered the picture. 
Sales reported by the trade created a 
complex situation in price structures on 
several of the grades involved. 

Offerings this week were curtailed by 
producers, apparently in hope of selling 
at higher levels. Edible tallow was re- 
portedly sought in several quarters, but 
no sales were reported. About midweek, 
a tank of No. 1 tallow was sold at 1lc, 
f.o.b. shipping point. Later a couple 
tanks of prime were reported to have 
sold at 13%c, f.o.b. shipping points. 
Couple tanks of yellow grease sold at 
9%c and 10c, for prompt, f.o.b. shipping 
points. Special tallow sold at 12%c. 


TALLOWS: The market closed in a 
firm position Wednesday with all grades 
from % to %c higher than last week. 
Edible tallow was quoted at 15@15%c 
nominal, basis carlots, f.o.b. producer’s 
plant; fancy, 14@15c nominal; choice, 
13% @14%e nominal; prime, 13%@ 
14%c; special, 12%c; No. 1, 11@11%e 
nominal; No. 3, 9@9%c nominal, and 
No. 2, 84% @9ec nominal. 


GREASES: A stronger undertone was 
registered in the market this week with 
most grades from % to %c higher than 
last week’s quotations. Choice white 
grease was quoted at 134% @14%c nomi- 
nal; A-white, 13@13%c nominal; B- 
white, 11@11%c nominal; yellow, 94@ 
10c; house, 9c nominal; brown, 8%4c 


EASTERN FERTILIZER MARKET 


New York, November 10, 1948 


There was a good demand for tank- 
age and blood, and several cars were 
sold at $8.50, f.o.b. New York. Some 
sellers are now asking $9.00. Dry 
rendered tankage continued to sell at 
$1.75 per unit, f.o.b. New York, but 
most buyers were only interested in 
prompt shipment. 


The demand for fertilizer chemicals 
was good.and the supply was rather 
limited. 


FERTILIZER PRICES 
BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per ton, f.o.b. 


MOWERCCEEE BOUNS ccdcccccvesccsececccctecs $45.00 
Blood, dried 16% per oo of ammonia...... 8.75 
Unground fish scrap, 

60% protein nemtedl f.0.b. 

ee , SO S'S o ob babes ce ce6ee cs 2.00 
Soda nitrate, per net ton, bulk, ex-vessel 

BEIAUEES OEE GUE HOTU. ccc cccccccccccecs 48.00 

Be PE ED cacacesasesticvcvsccescscescee GAM 
Fertilizer tankage, ground, 10% ammonia, 

RED Meiiing MEA thn sresaceeocoeseseacd nominal 
Feeding tankage, unground, 10-12% ammonia, 

bulk, per unit of ammonia................ 8.50 

Phosphates 
Bone meal, steam, 3 and 50 bags, 

OP DI, TI Ws c vewscdccccascccncces $60.00 
Bone meal, raw, se% and 50% in bags, 

per ton, ei! tea i pea 65.00 
Superphosphate, bulk, f.o.b. Baltimore, 

Be EE MR Cc ccctesccdedecesecsceeseces .76 

Dry Rendered Tankage 
40/50% protein, unground, 
ET er eee $1.75 


BY-PRODUCTS MARKETS 


(Chicago, Wednesday, November 10, 1948) 
Blood 
Unit 
Ammonis 
Unground, per unit of ammonia........*$8.25@8% 
Digester Feed Tankage Materials 
Wet rendered, unground, loose......... *$8.25@8.0 
Liquid stick, tank cars..............- -. 84.0 
Packinghouse Feeds 
Carlots, 
per ton 
50% meat and bone scraps, bulk. . .$105.00@115.@ 
55% meat scraps, bulk............ atte 
50% feeding tankage, with bone, bulk. 95.00 
60% digester tankage, ee $110.00@ 125.0 
80% blood meal, bagged............ 155.00@ 165.0 


65% BPL special steamed bone meal, bagged 65.9 


Fertilizer Materials 


Per ton 
High grade tankage, ground 
10@11% ammonia ................... $5.75@6.0 
Bone tankage, unground, per ton. -37.50@40.0 
Hoof meal, per unit ammonia.......... $6.50@7.0 
Dry Rendered Tankage 

Per unit 

Protein 
Dh ti. i the abbabaltavaknrdnien ete *$1.70@1.8 
BEE vat Ghcbcwdddteos kedeeuae hens * 1.70@1.8 

Gelatine and Glue Stocks 
per ewt. 
Calf trimmings (limed)............... oe 
Hide trimmings (green, salted)........ 1.% 
Sinews and pizzles (green, salted)..... 1.75@2.0 
Per ton 
Cattle jaws, skulls and knuckles............ $60.0 
Pig skin scraps and trim, per Ib............. 9@10 
Animal Hair 

Winter coil dried, per ton........... $95.00@ 100.00 
Summer coil dried, per ton.......... 75.000 
GREETS GUGM vec cccsccocccusccvecctctesin 4@5 
Winter processed, gray, igs stntnehseeke 
Summer processed, gray, Ib......... 2... .ccceees 8 


*Quoted f.o.b. Shipping point. 








nominal; brown, 25 f.f.a., 8%c¢ nominal. 

GREASE OILS: The market held 
active this week, with stimulated inter- 
est reported by the trade on all grades. 
Producers reported sales well in ad- 
vance of production. A stronger tone 
was registered in line with the advance 
on greases. No. 1 lard oil was quoted 
Wednesday at 18%c, unchanged from 
last week. Prime burning oil was quoted 
at 24%c, up lic, and acidless tallow at 
20%c, an increase of %c over last 


week’s quotation. All quotations basis 
drums, l.c.l., f.0.b. Chicago. 

NEATSFOOT OILS: The market dis- 
played a strong undertone this week 
with reports of good interest and in- 
quiry by the trade. Production was re- 
ported about steady with demand. The 
quotation Wednesday, basis drums, 
l.c.l., f.0.b. Chicago, on pure neatsfoot 
oil was 32%c, or le higher than last 
week. 20-degree neatsfoot oil was also 
le higher at 38%c. 








© Beef Forequarters 
© Veal 


10 East 40th Street 
New York 16, N. Y. 





MEAT IS SOLD BY ITS APPEARANCE 


Keep Meat Clean — Save Money — Satisfy Customers 


MEAT COVERS FOR 
® Beef Hinds 
® Lamb 


BARREL LININGS FOR 


wet and dry ice shipping and storage. 


ARKELL SAFETY BAG COMPANY 


® Rounds 
* Sheep 


6345 West 65th Street 
Chicago 38, Illinois 


© Chucks 
® Pork Sides 








“ARKSAFE” 


Beef Forequarters 
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VEGETABLE OILS 


Wednesday, November 10, 1948 








The major vegetable oils market 
ruled about steady on several grades, 
while others displayed a mixed price 
structure to a weak undertone by mid- 
week. Trading was mostly slow with 
only scattered sales in evidence. In- 
quiries continued ‘active for prompt de- 
livery and revealed that only limited 
stocks were available and these were 
being held at premiums over the de- 
ferred positions. 

SOYBEAN OIL: The market dis- 
played considerable activity and rela- 
tively heavy volume sold this week. Re- 
finers were reported to be good buyers 
and prices were about steady to soft. 
November shipments were reported to 
have sold at 19%4c, with more product 
for that period available at the same 
level. Some sellers were holding out for 
19%c. Product for December was re- 
ported to have sold at 19%c, but some 
buyers were reluctant to go beyond 19c. 
January-March shipment oils moved at 
17c, according to the trade. The closing 
quotation Wednesday was 19¢c paid for 
spot, or %c lower than last week. 


CORN OIL: Offerings for spot ship- 
ment were lagging and no sales action 
was reported at midweek. A _ steady 
market prevailed with the Wednesday 
quotation at 23c nominal, unchanged 
from the previous week. 


COCONUT OIL: Scarcity of oil for 
prompt shipment combined with the 


higher cost of copra brought a firm 
market this week. There were reports 
of spot product being offered at 23c, 
Pacific Coast, at early midweek. How- 
ever, at the close on Wednesday the 
quotation was 23%c@24c nominal, rep- 
resenting an increase of %c over last 
week. 


PEANUT OIL: The market was rela- 
tively unchanged and remained about 
steady. A price of 2lc nominal was 
again reported Wednesday, which was 
unchanged from the previous week. Of- 
fers were light and sales spotty. 


COTTONSEED OIL: Trading was 
about at a near standstill early this 
week. Late last week, active inquiry for 
November-December resulted in a few 
offerings. No material change was re- 
ported at midweek with November- 





VEGETABLE OILS 


Orude cottonseed oil, carlots, f.o.b. mills 
Valley 
Southeast . 


| FON 
Soybean oil, in tanks, f.0.b. mills, 

ONE > ako 06.6bnbbon68 04s dso 6s cccceana 19pd 
Corn oil, in tanks, f.o.b. mills................. 23n 
Coconut oil, Pacific Coast................ 23% @24n 
Peanut oil, f.o.b. Southern points.............. 21n 
Cottonseed foots 

eeewest and West Coast...............38%@3% 

cast 


LWinsienereteeubabnncecdvieunevcea 3% @3% 


OLEOMARGARINE 


Prices f.o.b. Chgo. 


White domestic, vegetable................... 33 
OUD Wi cdind cs cde vabithe 6s sa derooes 33 
ee ED MR cd ic ois ws cnnesindewueceendul 33 





December pegged at 20c. The market 
on Valley, Southeast and Texas oil on 
Wednesday was 19%c paid, or %c below 
last week. 

The N. Y. futures market was active 
this week with mixed prices. The clos- 
ing quotation Wednesday for the De- 
cember option was 95 points lower than 
Monday’s close. Quotations were: 


SATURDAY, NOVEMBER 6, 1948 


Open High Low Close Pr. cl. 
eee 23.00 23.00 22.60 22.70 22.90 
Jan. .... #22.30 ios , *22.00 22.30 
Mar. 21.85 21.90 21.56 °21.50 21.81 
May 21.22 21.40 21.18 21.35 21.50 
July *20.00 20.60 20.60 20.60 20.80 
Sept. ......918.25 * *18.25 18.25 
Oct., '49....*18.00 or *18.00 18.02 

Total sales: 131 contracts. 
MONDAY, NOVEMBER 8, 1948 
Dec. ....... 32.80 23.96 23.35 22.95 22.70 
Pee 22.10 22.00 22.10 22.00 
Mar. ° 21.35 21.80 21.35 21.79 21.50 
May .... - 21.10 21.45 21.10 21.40 21.35 
July .......°20.25 20.85 20.70 *20.60 20.60 
Tes. 6cccan *18.25 ‘ne *18.25 18.25 
Oct., '49....*18.00 cove *18.00 18.00 
Total sales: 241 contracts 
TUESDAY, NOVEMBER 9, 1948 

Dec. ....... 22.7% 223.75 22.25 22.30 22.95 
Jan. .......°21.50 sens ton *21.50 22.10 
BR, coooes eee 6S OES 21.21 21.79 
May... 21.25 21.30 20.75 20.85 21.40 
ee 20.50 20.25 *20.00 20.60 
_ *18.25 .ie% *18.25 18.25 
Oct., '49....*18.00 18.00 18.00 417.75 18.00 


Total sales: 238 contracts 


WEDNESDAY, NOVEMBER 10, 1948 


Dee. ....... BD Bw 259 22.00 22.30 
. - °21.25 21.60 21.50 *21.50 21.50 
ease 21.01 21.05 20.61 20.80 21.21 
Be “scecsee BD 20.55 20.10 *20.25 20.85 
July .......9°19.50 19.80 19.75 *19.65 20.00 
Ss kore *18.25 - cnee *18.50 18.25 
Oct., °49....°17.50 17.60 17.60 *17.50 17.75 

Total sales: 286 contracts. 

*Bid. tNominal. 

THURSDAY, NOVEMBER 11, 1948 


Armistice Day, No Market. 





in name... 


high grade in fact! 





Paul 9, Minn. 


STANDARD 





E-X-T-E-N-D-0-V-E-Y-0-R 


PORTABLE POWER-BELT CONVEYOR 





Saves Time and Work — Loading — 
Unloading — Stacking — Unstacking 
This compact, mobile, easily maneuver- 
able power-belt conveyor unit extends to 
46’ in either direction and retracts to 
9'10". Reaches into cars, trucks, trailers. 
Handles boxes, bags, bundles, cartons, 
crates, cases weighing up to 150 lbs. 
Available in two models—1 way stretch 
and 2 way stretch—and 4 sizes. 
for Extendoveyor Bulletin No. 
Standard Conveyor Company, North St. 


CONVEYOR COMPANY 
North St. Paul 9, Minn. 





Roll to Location 


in 


Extend & Operate 









¥ wen 
bo 


Coie 





Retroct 





Write 
NP-118. 















RAVITY & POWER 
CONVEYORS 
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HIDES AND SKINS 





Summary: Packer hides sell higher— 
Market strong on all descriptions— 
native steers up 1 to lc—ex-light na- 
tives sell higher—butt brands, Colo- 
rados and Heavy Texas sold higher 
—ex-light Texas up 114c—bulls, calf 
and kips sold up—native cows steady. 


Chicago 
PACKER HIDES: The market on 
packer hides displayed continued 


strength this week on practically all 
descriptions with the exception of na- 
tive cows; these sold at steady prices. 
In spite of the short week as a result 
of Armistice Day, a fair amount of 
hides moved with light native cows and 
branded cows again predominating. The 
other selections moved only in a small 
way. A strong undertone prevailed 
throughout the week but several offer- 
ings were still reported unsold. All of 
the selections involved in selling this 
week were at increased levels, with re- 
ports indicating that further increases 
may be in evidence. Native steers sold 
at % to 1c higher levels. Ex-light na- 
tive steers were reported to have sold 
as high as 31c late Wednesday, repre- 
senting an increase of 1 to 1%c. Butt 
branded steers, Colorados and heavy 
Texas steers advanced lc. Ex-light 
Texas steers are quotable at 29c. Light 
native cows moved up ‘4c, and brands 
% to 1c. Bulls sold up 1c late Wednes- 
day. 

The sales reported this week totaled 
77,800 hides and, in addition to these, 
22,100 were reported last Friday, of 
which 12,800 originated on the west 
coast. 

Ex-light native steers moved up lc 
and better this week and one packer 
reported a sale of 700 of this descrip- 
tion at 3lc, Chicago freight equalized. 
Another packer was reported to have 
sold two cars of ex-light native steers 
at midweek at 31c, Chicago basis. Heavy 
native steers also sold up from % to le, 
with one packer reporting a sale about 
midweek of 2,400 hides at 29%c, f.o.b. 
Chicago, all November takeoff. 


Butt branded steers, Colorados and 
heavy Texas steers moved in a small 
way at higher prices, with one packer 
reporting a sale of two cars of butt 
brands, October-November takeoff, at 
27'c, Chicago basis. Another packer 
reported a mixed lot of 1,800 butt 
brands at 27%4c; Colorados at 27c, and 
heavy Texas at 27%c, basis Chicago. 
At about midweek, one packer sold two 
ears of Colorados, October-November 
salting at 27c, Chicago basis, and a car 
of heavy Texas steers at 27%c, Chicago 
basis. Another sale involved 500 ex- 
light Texas steers at 29c, Chicago basis, 
an increase of 1 to 2c over the previous 
quoted prices. 

Light native cows moved in a fair 
way with offerings somewhat liberal 
and packers offering freely at increased 
price levels. Last Friday, one packer re- 
ported a sale of 1,800 St. Paul October- 
November light native cows at 27%c, 
Chicago freight equalized. Another Fri- 
day sale involved a total of 3,300 Kansas 
City and Wichita light native cows at 
28c, basis Chicago. A quiet market pre- 
vailed early this week with packers evi- 
dently holding for higher prices, result- 
ing in one sale reported about midweek 
involving 6,000 Chicago light native 
cows, November takeoff, at 28c, f.o.b. 
Chicago. Another packer sold 2,000 St. 
Louis light native cows at 28c, f.o.b. 
shipping point. Packer sold total of 
3,600 Chicago light native cows at 28c, 
Chicago basis. An outside packer sold 
1,500 Minneapolis light native cows at 
28c, Chicago basis. Later, another pack- 
er sold 2,000 light native cows at 28%4c, 
f.o.b. St. Louis. 

Branded cows also moved in a fair 
way, with one outside packer reporting 
a sale last Friday involving three cars 
of November branded cows at 26%c, 
Chicago basis. At early midweek, a 
packer sold total of 8,000 branded cows 
at 27c, October-November takeoff, from 
several shipping points; all Chicago 
basis. Another packer sold 12,000 No- 
vember forward branded cows, originat- 
ing from several shipping points at 27c, 
basis Chicago. Later the same packer 
increased this sale by 3,000 additional 






hides of the same description whig 
were sold on the same basis. Still late 
another packer sold total of 6,0 
branded cows at 27c, f.o.b. various Ship. 
ping points, and three mixed cars of 
Southeast hides at 28%c, f.0.b. shipping 
points. Another packer sold 2,000 Aj. 
bany allweight steers at 27%c ang 
brands at 26%c, f.o.b. shipping point, 

The market on native packer bul 
also displayed a strong tone this week 
with one packer selling two cars of 
northern natives at 18%c and brands 
at 17%c, f.o.b. St. Paul and Milwaukee. 
No other offerings were reported. 

OUTSIDE SMALL PACKER: While 
few offerings and sales were reported 
this week on outside small packer hides, 
a strong undertone was evident, All. 
weight native steers and cows were 
quotable at 2444@25'%e and brands Ie 
lower. A few sales came out, while un. 
confirmed, within the quoted range. It 
was indicated from one quarter that a 
few selected weights of 42/44 lbs. sold 
up to 26'4¢, f.o.b. shipping points. Na- 
tive bulls remain unchanged with the 
quotable price at 144% @15c and brands 
le less. Calfskins were reported to be 
selling in a small way within the quot- 
able range of 37%2@40c and small 
packer kipskins at 29@30c. 

PACIFIC COAST: The Pacific Coast 
hide market also displayed some 
strength during the past few days. Late 
last week it was reported one packer 
sold 11,500 west coast hides at 23¢ for 
both steers and cows, flat basis. An- 
other packer sold 1,300 steer and cow 
hides at 23%¢c, flat basis, or 1c higher 
than the previously reported sale. 


PACKER CALF AND KIPS: The 
market was relatively quiet early this 
week, with no offerings or sales report- 
ed. However, at midweek one packer 
offered and sold 6,500 heavy northern 
calfskins at 574c with the light weights 
at 60c; this was an increase of 5c on the 
last reported sale. The market was said 
to be stronger and other offerings may 
be anticipated at higher price levels. 

The kipskin market likewise absorbed 
some of the strength realized in other 
hides. Offerings were very light and 
with packers were in a well sold-u 
position. One packer reported a sale of 
3,500 Northern native kipskins at 4c 
with the overweights at 37%c, fob. 








Your Quality Products 
Deserve the Finest in 


STOCKINETTES 
and SHROUDS 


service to you? 


LAKEWOOD has combined choice materials with experience- 
backed ‘“‘know-how”’ manufacturing methods to produce a 
full line of superior, longer wearing stockinettes, shroud 
cloths, bags, tubing, etc. Let us know of your particular 
needs and we will supply you promptly. May we be of 





Quality meats deserve the type 
of textile cover that will give 
them the protection they need 
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620 BROADWAY AVENUE 


LAKEWOOD Textile Products Co. 


° CLEVELAND 15, OHIO 
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shipping points. On this basis, southern 
native kipskins are quoted nominally at 
87%c and brands 2%c under. 

Packer regular slunks also sold at 
higher levels this week. One packer re- 
ing ported a sale of 10,000 at $3.00 each, 
representing an increase of 50 cents 











WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSINGS 





CHICAGO HIDE QUOTATIONS 












































_a ne See ofl Provisions PACKER HIDES 
% over the a nan ery +08 a 6 are The hog top at Chicago was $22.85; Week ended Previous Cor. week, 
eh Tastee st, $1.00@1.10 for the 16 in. the average, $21.90. Provision prices aay... anes in 
ok and up, unc a a were: Under 12 pork loins, 41@42; ivy. Tex. strs. @27% ~  @26% @35n 
of SHEEPSKINS: No material change 10/14 green skinned hams, 47@47%; x > sea @27% @26 @35n 
nds 85 reported in the shearling market Boston butts, 39@39%; 16/down pork  Hvy. Col. strs. @27 @25% @34%4n 
wr this week. One car of No. 1 shearlings shoulders, 37%; under 3 spareribs, 44@ a @29 2% @27% @34n 
‘— was reported to have been sold by one 45; 8/12 fat backs, 18@19%; regular oe, 2 aoe ee 
nile of the big packers at $3, while another pork trimmings, 21@22; 18/20 DS Lt. iat. cows. @28” 27% @2s” — @3614n 
ne Seltten, 30%; 4/6 green picnics, 31% @ Benda ul. : - Gis @iin a2 
39: ieni RY 32. Calfskins, Nor.5744,@6o0 52% @55 § @1.15 
des, N. Y. HIDE FUTURES ; 8/up green picnics, 32@32% Kips, Nor. nat. @ 10 * aaon a1 ae, 
’ ips, Nor. brnc a3i% @32'ten @6o 
eu] «MONDAY. MOVEMBER @. 101 Cottonseed Oil ee SP 
te High Low Close Closing prices at New York were: : 
5 le Dee. 3416 038s © aa © Dec. 21.86b, 22.00ax; Jan. 21.25b, CITY AND OUTSIDE SMALL PACKERS 
* one seit ae ea — — a 22.00ax; Mar. 20.69-68; May 20.15-06; Nat. all-wts....244%@251%, 24 @25 31 @34 
SI eas se os sehen: ate 0 it July 19.50; Sept. 18.00, 19.00ax; Oct. Renita wisieage? Bat} am 
6 TUESDAY. NOVEMBER 9. 1948 17.25n. Sales, 236 lots. Brnd’d bulls... 13i¢@14 13%@14 19 @20 
sold = ag a 7 Calfskins .....374%@40n 37 @40 70 = @80n 
Na- a 7.768 28 30 27.80 27.98 Kips, nat. ....28 @30 26 @27 45 @48n 
Na Mar. ... f 24.35 23.75 4.08 s Slunks, reg. @2.00 @2.00 3.75@4.00 
Bie 3) sale was reported at $2.50. No. 1 shear- toes, tee. Se or & oo 
inds Closing 33 points up to 17 down; sales 81 lots lings are again quotable at $2@3. No on culemeed pote | Seeks anal tnedaes 
> be WEDNESDAY. NOVEMBER 10. 1948 action was reported on No. 2 shearlings, quoted selected, trimmed; all slunks quoted flat 
udt- B pee 28.10 28.20 28.10 28.19 which are quotable nominally at $1.65@ . 
mall § Mar. a. aEb 4 ao 33-20 1.75, and No. 3 shearlings nominally at ee Se 
Sept. .......22.13b 22.10 22:10 22:10) $1.25@1.35 each. The last sale of No. aves... OS » on = Oe 
ae Closing 21 points up to 18 down; sales 35 lots. 2s was reported within the quoted  Caifskins |). 2 @2a” as” 48 & 32 
Me THURSDAY. NOVEMBER 11, 1948 range. A car of fall clips was ree MRR pi: isses tan chien nnd cu nat tne 
‘ate ARMISTICE DAY—NO MARKET ported sold within the quotable range of _ med basis. 
cker |, FRIDAY, NOVEMBER 12, 1948 $2 @3 this week. Another car of fall 
dec. . 28.50 28.55 28.25 28.45 1; oye ts ; at @ SHEEPSKINS, ETC. 
Mar, ......24.20 24.30 24.05 24.2 - ' bite 
for 4M 4 x +e 54.08 24.22 clips was reported to have sold at $3 
re —_ eA 23.15 23.10 mS Pickled skins are quoted nominally at = kr. shearlgs..2.00@3.00 2.50@3.50 2.75@2.90 
cow] —C losing 25 to 30 points higher; sales 50 lots. $11@12.50 with no offers or sales. Horpenides *19.506210.00 9.256 10.25 10.506111.25 
gher 
The 
this 
“|! OLD PLANTATION SEASONINGS 
cker 
hern 
ights 
n the For over A Quarter of a Century We Have Sold Blended 
= Quality Sausage Seasonings Exclusively; Nothing Else. 
ls. 
orbed ° 
_ Our Salesmen will call on request 
, and 
“|] A. C. LEGG PACKING COMPANY, INC 
ale of e 
t 4c . * ~ 
fob. BIRMINGHAM, ALABAMA 
FOR SALE ars} > ta 
. STEEL 
0 i i ; 
mbination Boning Room and ltt: Qt. tits 
Slaughter House — near Sacramento, Calif. now available in this 
Boning room built and fully equipped within past year. superior metal. Life-time 
Sale includes: 5 late model trucks — 3 insulated and 2 wear at economical cost. 
os Open bed; hide house; garage; feed lots; scale house; 
hammer mill; pumping and boiler room; living quarters. Inquiries Invited 
= 
PRICED RIGHT for QUICK SALE 
; Address all inquiries to HAM BOILER CORPORATION 
P.O. Box 90, Florin, California 
a . Office and Factory, Port Chester, N. Y.* Chicago Office, 332 S. Michigan Ave., 4 
, 1948 
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LIVESTOCK MARKETS orc ctw 








September Livestock Costs 
Higher than a Year Earlier 


The average live weight of livestock 
slaughtered under federal inspection 
during the month of September was 
given by the U. S. Department of Agri- 
culture, with comparable figures for a 
year earlier, as follows: 


Sept. 1948 Sept. 1947 


SEED. a<ivassacceuacscasvuas 931.0 905.9 
DE i sveceoccecooesgevas 962.9 925. 
ES eee re 244.8 

DP tatits dewds teswetweunrers 242.9 

Sheep and lambs............ 91.8 





*Steers also included with cattle. 


Packers operating under federal in- 
spection paid a total of $515,140,000 for 
livestock during September compared 
with $502,947,000 paid in the same 
month a year earlier. The average cost 
to packers per cwt. of livestock for the 
periods under comparison is shown in 
the following table. 


Sept. 1948 Sept. 1947 





EE. sdacescesbevcdesceeds $19.18 
BU sce siterves osewcsves 28.6 24.44 
PED: nt vowecGnees cians ence 24.6 19.65 
SD she Peadewenes e445 46ee8 27.88 27.15 
Sheep and lambs 20.02 
*Steers also included with cattle. 
The dressing yields of livestock 


slaughtered during September (per 100 
lbs. live weight) compared with that of 
the corresponding month of 1947 are 


shown below: 

Sept. 1948 Sept. 1947 
ME Se 6646s necurcesauece sh 
SED losab wast eose sus ieee 
SEY cowed oeiesbee enn end 
Sheep and lambs............ 
Lard per 100 Ibs............ 
Lard per animal............ 





‘*Subtract 7.0 to obtain reported packer style av- 
erage 
The average dressed weights for the 
different kinds of livestock were given 
as follows: 
Sept. 1948 Sept. 1947 


SGEED es viccicvdccecosecesve 486.0 466.5 
RE OE ee wee 134.9 133.9 
a ee a eee 182.7 186.0 
Sheep and lambs........... 42.5 41.4 


For good experienced men try the 
classified section of the PROVISIONER. 








FEDERALLY INSPECTED 


NETHERLANDS LIVESTOCK 
The May, 1948 census of livestock fo 


SLAUGHTER the Netherlands shows fewer total cat. 
tle and fewer dairy cows but slightly 

CATTLE more hogs than were reported a year 
1948 1947 ago. Although three years have elapsej 






sonueey te eeeaeeeees 1 iaz.o4 since the end of World War II, cattle 
ebru y 2,546 . 

” Beiseaapachipapter se 1,227,735 and hog numbers in that country are 
Seer zesSersoressaae 1,203,137 only slightly above the inventories re. 
June ARP RTS 1,206,578 ported at the war’s end. The inability 
ES pabepae be 1’216608 to show improvement in numbers this 
bw + era tee} year over a year ago is largely because 
ctober be * 

November of the unfavorable pasture and feed 


December 














situation which accompanied the severe 
drought in 1947. The drought resulted 








CALVES ; ; , 
1948 1947 in a heavier rate of slaughter in the 
January 586,269 590,859 summer and fall of 1947 than would 
February 510,748 521,435 . . 7 
March 566,374 643,962 have resulted under favorable weather 
April 550,240 678,440 conditions. Thus, the upturn in live 
a 4 > 
Bae, Pebterecascovess (SEE = stock numbers that could have been ex- 
JOY .- cee ceeceeesees 576,688 656,182 pected in 1948 failed to materialize. 
August ...... we ees 369,389 627,749 
September .......... 598,845 719,300 
DE ses veawcwawene 632,820 812,992 
DEED ccccccescuséosccceseesces 762,096 
Re eer 673,218 HOG WEIGHTS AND COSTS 
HOGS ° . 
1948 1947 Average weights and costs of hogs at 
a re 5,223,309 5,844,391 six markets during October, 1948 were 
February ........... 3,745,793 3,896,928 -epor 2 U as follows: 
IIE xb Cteoaanaatd sandal 3,574,127 3,405,885 reported by the USDA a 
ARPT .nccccccsccccce 3 BARROWS 
=A ete eeee eee eeeees ; AND GILTS sows 
ae ee ee Oct. Oct. Oct. Oct. 
 ~ O aeeebpteneee: 3 1948 1087) 1948— 0H 
September Chicago ......... $25.87 $28.09 $23.59 $26.18 
October ..... Kansas City ..... 73 23. 26.04 
November . Sag nih iia a tl 26.98 
December Louis Nat'l 
vit - Sige ES 2 27.12 
Joseph ....... 26.84 
SHEEP at. eS 26.48 
1948 1947 w 
PE eee 1,347,240 1,541,717 Average Weight in Pounts 
February ........ 1,208,546 1,270/918 Chicago ......... 226 225 390 385 
March ... 1,174,678 1,237,468 Kansas City ..... 227 220 386 370 
EE We sinncd-enede 1,045,120 1,321,589 Omaha ..... os 222 384 316 
MME Acts cn cve céckaun 978,037 1,355,065 St. Louis Nat'l - 4 
Ss a caan ch ohite 1,261,842 1,329,034 Stk. Yds. ..... 215 210 376 3i1 
|” Pepeenesereses p 1,194,773 1,280,181 St. Joseph ....... 218 211 365, 354 
 " Gpetrepprecs 1,264,134 1,253,039 Gt. Paul .....<... 233 219 374 333 
September .......... 1,464,013 1,458,430 
a hod vata hid 1,632,313 1,697,058 
a, Frere. arr 1,470,856 
CE. 6 0606000 000eddsnceeossess 1,451,152 


—YEAR TO DATE— 


BUFFALO LIVESTOCK 


Receipts and disposition of livestock 


1948 1947 
ee .. . . 10,646,184 12,841,674 at Buffalo, N. Y. in October, 1948: 
SUE So ckks scenes 5,719,215 6,498,123 r 
—Ssneaganeip apes 36,100,334 37,359,990 Cattle Calves Hogs Sheep 
Sheep .............12,570,696 13,744,499 eee 20,359 11,260 5,155 59,48 
Shipments .......... 12,688 7,068 1,880 50,407 
Local slaughter ..... 8,245 4,061 3,126 8,838 




















Order Buyer of Live Stock 








THE VITAL LINK 


BETWEEN YOU AND 
ECONOMICAL BUYING 


KENNETT-MURRAY 
Livestock + Buying Serwice 








Dayton Ohio 

Omaha,Neb.  Cincinnati,Ohio 

La Fayette, Ind. toudoville Key 
Sioux City, lowa 


is, ind. 
Maske le, Teun. 
Montgomery, Ala. 








L. H. MeMURRAY. Ine. 


INDIANAPOLIS, INDIANA 
Telephone: Franklin 2927 
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The 
ceipts 


Chicago 
Kansas ‘ 
Omaha 
BE. St. Li 
st. Josep 
sioux Ci 
So. St. F 
*Totals 
*Incluc 
Denver, 
City. 


Chicago 
Kansas ( 
Omaha 
E. St. Li 
St. Josep 
Sioux Cit 
So. St. I 
*Total: 
*Incluc 
Denver, 
City. 


Chicago 
Kansas ( 
Omaha 
E. St. Li 
St. Josep 
Sioux Cit 
So. St. I 
*Totals 
*Incluc 
Denver, 
City. 


Chicago 
Kansas ( 
Omaha 
St. Josep 
Denver . 
Oklahom 
So. St. I 
*Total: 
*Incluc 
Fort Wo 
City. 











SALABLE LIVESTOCK AT 
12 MARKETS 











DENMARK HAS 50% MORE 
BRED SOWS THAN YEAR AGO 





KINDS OF LIVESTOCK KILLED 














The classification of livestock killed 
- 7 ‘ under federal inspection in September: 
The USDA report of October re- The October 9 census of hogs in P . 
01 i ceipts at the seven leading markets: Denmark revealed that bred sow num- Sept. Aug. Sept. 
. - e o ‘ 
CATTLE bers have increased more than 50 per vee Bee ie 
Hitt. yon) cent from a year earlier, according to cent cent cent 
124,566 the Office of Foreign Agricultural Re-  “*!t!"~ ms ae ae 
( Kanses City “+ + +168, 681 lations of the USDA. An improved feed Heifers .............3.12.1 10.1 12.2 
govcersscscceresees ao : : : — Co oases 3.6 44.5 5. 
Omabe ie . )  coesilleet 81,893 situation and an upward price adjust- Seas sid ketbaon 55:7 54.6 57:8 
< for St. Joseph eee te nonheteinae siaaee 18 = ment made earlier in the year in the Balls -_ on ass. a —- : at os 
- FFE ACOCOE CRORE ED J ° . . anners and ¢ OFS"... j 20.7 el. 
an ae pul save Sonal : 10 ‘ 140.473 Danish-United Kingdom contract for 
eee oe . . 
tly etl pltene 1 delivery of bacon are important con- !oss— 
year *Includes seven markets named, plus Cincinnati, ” . had ann. Gent BU nck nkoes 20.5 34.4 24.0 
Denver, Fort Worth, Indianapolis and Oklahoma tributing factors to the increase. Spring Saerews oad ailis......28.5 64.4 75.2 
= - CALVES farrowings will be considerably larger Stags and boars..... . 1.0 1.2 8 
¥ ALVES 
are ME Chicago ..-----ee eee eeeee 12,082 19,510 than last year and can be expected to = Sheep and lambs— ne ee pe 
' Kansas City . ees t9'298 ~~ reflected in larger marketings during Saute and yrigs....... 78.2 78.3 82. 
sande od 6 Odes eeSees “v0, , TUTTI TCTrT TTL. . i. 
a4 ost Louis... ceseeeeeee 838,590 47,024 the latter part of 1949 and early 1950. ‘Ine Inded in all cattle classifications. 
SE) MME ......cccccecscee 10,255 15,429 
; Sic seni nng acta hes 20,289 15,881 i : : ; 
this gy ag "** 50071 58.247 Suckling pigs showed a slight rise 
‘ause *Totals ...-. . -258,187 326,184 over a year ago, and the upward trend is 
€ he ts named, plus Cincinnati, ; . ; 
feed on Pert. ven ma Indianapolis and Oklahoma expected to continue. However, pigs and ARGENTINA LIVESTOCK 
vere City. slaughter hogs have been decreasing rar 
ulted HOGS because of the shortage of feed and Preliminary 1947 census figures on 
1 the eee cats eer eREey te te Kt} 194304 = fewer farrowings during the last six the principal species of livestock re- 
rt y-- hi 2,14 i Es J 
ould Omaha a ieesecceeceeceo 103,030 3258 months of 1947, and present numbers cently haar by 4 sr ea govern 
ee eee renee: 216 "878 lv 83 nt of a vear ago. ment indicate substantial increases in 
: St. Joseph ..... 92,161 90,878 are only per ce y go. ‘ 
live. Sioux City .--. a6, 85,447 This decrease brought total hog num- Cattle, sheep and goats and decreases 
n ex oe Feet....-- ‘1127708 1.054401 b bout 9 per cent below 1947 in other types of livestock during the 
: *Totals ........-+- 27,7 ,054, ers abou per c . a J : 
4 *Includes seven markets named, plus Cincinnati, last ten years. A comparison of the 
i Fort Worth, Indianapolis and Oklahoma Danish hog numbers, by classes, on two censuses indicates percentage in- 
ity . n 
SHEEP AND LAMBS October 9, 1948 were as follows (with creases in 1947 of 24.3 for cattle, 15.9 
Chicago ...... . 50,365 52,308 comparable figures for October 11,1947 for sheep, and a percentage decrease 
rs roomy - sah "hoe 631 oree + in parentheses): Bred sows, 143,000 of 24.8 for hogs. 
— me 330, so (91,000); total sows, 221,000 (181,000) ; Figures for the 1947 census were as 
were § Oklahoma City ‘snes osivae suckling pigs, 447,000 (438,000); pigs follows, with 1937 census figures in 
so. St. P yee sevkes 6 Y . 
; “a ....... 126-184 = 169,404 ond slaughter hogs, 1,129,000 (1,358,- parentheses: Cattle, 41,268,470 (33,- 
*Includes seven markets named, plus Cincinnati, 000) ; total, including boars, 1,807,000 207,287) ; sheep, 50,856,556 (43,882,- 
8 = Worth, Indianapolis, E. St. Louis and Sioux (1,985,000). ¢ 728) ; and hogs, 2,981,406 (3,965,945). 
Oct, 
1947 
$26.16 
26.54 
26.98 
27.12 $$ ——— a 
26.84 { } 
26.48 4 ‘ > 
inds | ee a | 
385 
370 
376 
371 
354 


7 STANDARD TROLLEYS 


R-W Packinghouse Trolleys are especially 
designed and manufactured to render long, 
trouble-free service. Smooth operation of 
all trolleys are indispensable to high-speed 
operation and special care is taken in every 
step of R-W trolley manufacture to insure 
perfectly true and accurately grooved 
wheels which will not climb switches or be- 
Every R-W Trolley Frame, 
Hook and Swivel is carefully and uniformly 
shaped. Steel employed is of special man- 
ufacture to withstand the usual abuse en- 
countered by this type of equipment. 
Wheels will run on either ¥%" or Y2" track. 
All hooks are immediately available in 
choice of stainless steel or galvanized finish. 
Write for further particulars today. 


come “flat.” 























W™N 








4875 Easton Avenue 









R.W. TOHTZ & CO. 


Makers of R-W Packing Plant Machinery 


St. Louis 13, Missouri 










RW! TOMMMAES 
\ 


a 


59, 








Make certain 
your packing- 
house methods 
and machinery 
are the last word 
in efficiency... 
send today for 
your free copy 
of the new 
TOHTZ Catalog 
of Slaughtering 
Equipment. 
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WESTERN BUYERS 


ALGONA, IOWA 


ive Stock 


Order 


Buyers 

















LIVESTOCK CO., INC. 
427 Exchange Building * SOUTH ST, PAUL, MINNESOTA 














EDWARD R. SEABERG 


BROKER—SAUSAGE CASINGS 
BOARD OF TRADE BUILDING 
141 WEST JACKSON BOULEVARD 
CHICAGO 4, ILLINOIS 


CABLE ADDRESS TELEPHONE TELETYPE 
**EDSEA’’ CHICAGO WABASH 2-0119 CG 959 











BEEF - PORK- LAMB 
VEAL: OF FAL 


alle Inguiries Welcome 


QRS AEE 


Ny 
AT OMe GEL, —— : 











LIVESTOCK PRICES AT LEADING MARKETs 





Livestock prices at five western markets on Tuesday 
November 9, 1948, reported by the Production & Marketing 


Administration: 


HOGS (Quotations based on 


hard hogs) St. L. Natl. Yds. Chicago Kansas City 


BARROWS AND GILTS: 
Good and Choice: 


120-140 Ibs...... $22.00-23.75 $20.00-22. 
140-160 Ibs...... 23.50-23.75 21.54 


200-220 Ibs... 
220-240 Ibs... 
240-270 Ibs. 
270-300 Ibs.. 
300-330 Ibs. 
330-360 Ibs 


Medium 
160-220 lbs...... 22.00-23.50 21.00-22.50 


SOWS: 
Good and Choice: 
270-300 Ibs...... 


300-330 Ibs...... 

330-360 Ibs...... 25-23.00 

360-400 Ibs...... 21.00-22.50 

Good 

400-450 Ibs...... 20.50-21.50 20.50-21.00 
450-550 Ibs...... 20.00-21.00 20.00-20.75 
Medium: 

250-550 Ibs...... 19.00-22.50 18.00-21.00 


PIGS (Slaughter) 
Medium and Good 
See ee es 17.00-21.00 


20.00-22 


SLAUGHTER CATTLE, VEALERS AND CALVES: 


STEERS, Choice 


700- 900 Ibs. . 33.50-37.00 33.50-38.00 
900-1100 Ibs..... 34.00-37.50 35.00-40.00 
1100-1300 Ibs..... 34.00-37.50 35.50-40.50 
1300-1500 Ibs... 33.50-37.00 34.00-39.50 


STEERS, Good: 


700- 900 Ibs 26.50-33.50 28.50-35.00 








900-1100 Ibs... 27.00-34.00 29.00-35.50 
10-1300 Ibs..... 27.00-34.00 28.50-35.! 
1300-1500 Ibs..... 27.00-33.50 28.00-3: 

STEERS, Medium 

700-1100 Ibs 22.00-26.50 24.00-29.00 

1100-1300 Ibs. 22.00-27.00 24.50-29.00 
STEERS, Common 





700-1100 Ibs 19.00 22.00 20.50-24.50 


HELPERS, Choice 
GOO- S00 Ibs. 
800-1000 Ibs. 


HEIFERS, Good 


600- S00 Ibs 
800-1000 Ths 





HELFERS, Medium 
500- 900 Ibs... ZL 26.50 22.50-27.50 


HEUFERS, Common 
500- 900) Ibs . ISD0-2L.50 1950-2250 


COWS (All Weights) 





OE ccésiee ~. 2O.00-22.00 21. 00-28 
Medium .... 17.50-20.00 21.00 
Cut. & com 15.00-17.50 15.75 
Canners .... 13.00-15.00 14.75 


BULLS (Yrls. Exel.), All Weights: 


Beef, good ...... 22.00-22.75 
Sausage, good ... 21.50-22.! 





Sausage, medium. 20.00-21.5 
Sausage, cut. & 
COM. tssece -. 17.00-20.00  18.00-22.00 


VEALERS, All Weights 
Good & choice... 27.00-35.50 31.00-32.00 


Com, & med..... 18.00-27.00 .00-31.00 
Cull, 75 Ibs, up.. 13.00-18.00 20.00-25.00 





CALVES (500 Ibs. down): 





Good & choice... 24.50-27.50 23.00-27.50 
Com. & med..... 18.00-24.50 18.00-23.00 

ED .Snewscescxes 13.00-18.00 16.00-18.00 
SLAUGHTER LAMBS AND SHEEP:' 
LAMBS: 

Good & choice*., ‘ 5-26.00 25.00 

Med. & good* 25.00 22.00-2 

Common ........ 18.00-22.00 18.00 
EWES:? 

Good & choice*.. 8.50- 9.00 9.25-10.25 

Com. & med... 7.00- 8.50 8.00- 9.00 





32.50 
33.00 







87.00 
38.00 


33.00-38.00 


32.00 


37.00 


26.50-32.50 


26.50 


33.00 


26.50-33.00 
26.50-32.00 


21.50 
22.00 


18.00-22 


31.00-: 


26.50 
26.50 





31.50-% : t 


5.00 


31.00 


25.00-31.50 


0 


25.00 


20.50 





Omaha 












00 only 





20.50-22.00 








81.75-35.50 
31.75-36.00 





17.50-20.00 


£9.50-23.00 
7.70-19.50 
5.25-17.75 


14.00-15.25 














18.50 


8.50- 
7.50- 


“2 
-17.00 


28.00 


26.00 
22.00 


16.00 


25.00 
24.25 


21.75 


9.00 
8.50 


17.50-20.50 


23.00-28.50 
16.00-23.00 
14.00-16.00 


20.00-25.00 
15.00-20.00 
14.00-15.00 





8.50 





8.25 


St. Pay! 


23.00-23 &- 


21.00- 
21.00- 
21.00-22.5% 





21.00-22.9 





35 .00-38,.0 


2900-350 
29.00-35.0 
29.00-35.0 
29.00-35.0 


21.50-20.% 
21.50-20.0 


18.00-2L5 


33.00-35. 
33.00-35.5 


2800-33. 
28 .00-33.0 


20.50-28.0 
17.00-20.4 


19.00-21.0 
17.50-19.0 
15.00-17.9 
14.00-15. 


21.50-3.0 
2150-23. 
20.00-21.5% 


18.00-20." 


25 .00-30.0 
17.00-25." 
14.00-17.% 


2000-25. 
18,00-20. 
15.00-18." 


24.50-25.4 


= 





18 50-215 


9.00-10.0 
7 00- ba 


1Quotations on wooled stock based on animals of current seasonal market weigh! 
and wool growth. Those on shorn stock on animals with No. 1 and 2 pelts. 

*Quotations on slaughter lambs and yearlings of good and choice grades and the 
medium and good grades and on ewes of good and choice grades as combined yf 
resent lots averaging within the top half of the good and the top half of @ 


medium grades, respectively. 
Quotations on shorn basis. 


The National Provisioner—November 13, 1948 








Special 
pROVISI 
of livesto 
for the W 


Chicagot 
Kansas ( 
Omaha*t 
East St. | 
St. Josep! 
Sioux Cit; 
Wichita*: 
New Yor! 
Jersey ‘ 
Okla. Cit 
Cincinnat 
Denvert 
st. Pault 
Milwauke 


Total 


Chicagot 
Kansas ¢ 
Omahat 

East St. | 
St. Josep 
Sioux Cit 
Wichitat 
New Yor! 

Jersey 

Okla. Cit: 
Cincinnat 
Denvert 

St. Pault 


Milwauke 
Total 
Chicagot 


Kansas ( 
‘mmahat 
Rast St. 
St. Josep 
Sioux Cit 
Wichitat 
New Yor 
Jersey | 
Okla. Cit 
Cincinnat 
Denvert 
St. Pault 
Milwauke 
Total * 
*Cattle 
*Feder: 
eluding ¢ 
tStock) 
ter 
§Stock: 
slaughter 


BAL" 
Pric 
on Nov 


CATTLE 
Steers, 
Cows, 
Cows, 
Bulls, 


CALVES 
Vealers 
Com. t 
Culls 

HOGS 
Gd. & 


Sows 


LIV 
AT 


Price 
Calif., 
CATTLE 


Steers, 
Steers, 
Heifers 
Cows, 

Cows, | 
Cows, ¢ 
Bulls, 


CALVES 
Vealers 
Med. & 

HOGS 
food 


Sows, | 


The Nz 


















38.5 
0-38.0 


0-35. 
0-35.00 
1-35.00 
00-35. 


)-20, 0 
()-29.0) 


0-21.50 


W)-35. 00 
W)-35.5 


1-33. 
M)-33.0 


0-28.00 
(W)-20.58 


(0-21.18 
0-19.00 
00-17.4 
00-15. 


0-23.00 
50-23. 
00-21. 


00-20." 


00-30. 
00-25." 
00-17. 


00-3." 
00-20. 
00-18. 


OH 
50-24. 








00-10. 
00- 8.7 
t weigh! 
b 

and tbe 
ined rep 
f of the 





1948 


SLAUGHTER 
REPORTS 


Special reports to the NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers 
for the week ¢ nded November 6, 1948 











CATTLE 
Week Cor. 
ended Prev. week, 
1947 
Chicagot . 23,748 
Kansas City] 27.933 
Omaha*t .. 23,473 
East St. Louis? 12,00; 
st. Josepht 14,452 
Sioux Cityt... 12,444 
Wichita*t > Oat 
New York & 
” Jersey City?. 9,321 
Okla. City*t 14,418 
Cincinnati§ 9,798 
Denvert 9,791 
st. Pault 18,095 
Milwaukee? 5.284 
Total ... 122,600 151,918 185,804 

HOGS 
Chicagot 42.880 38,882 39,564 
Kansas City? 10,814 13,910 q s 
Omahat 39,462 006 

soo 


East St. Louist 3 
st. Josepht 
Sioux Cityt 
Wichitat 
New York & 
Jersey City?. 33,865 
Okla. Cityt 10,978 
Cincinnati§ . 12,432 
Denvert .... 9,438 
St. Paulf.. 36,865 
Milwaukeet ... 





Total ......283,877 ¢ 


Chicagot 
Kansas City 
‘mahat 

Rast St. Louist 
St. Josepht. . 
Sioux Cityt 
Wichitat . 
New York & 


Jersey Cityt. 40,602 35,289 43.970 





Okla. Cityt.. 2,952 .192 6,297 
Cincinnatift ... 688 586 2,700 
Denvert .. 19.577 30,682 15,654 
St. Pault 18,733 19,024 21,488 
Milwaukee? . seis 2,407 1,207 

Total *... 161,908 192,091 198,835 


*Cattle and calves. 

*Federally inspected slaughter, in- 
eluding directs 

tStockyards sales for local slangh- 
ter 

§Stockyards receipts for local 
slaughter, including directs 


BALTIMORE LIVESTOCK 


Prices at Baltimore, Md., 
on November 10: 


CATTLE 
Steers, med. & gd. $27.50@34.00 
Cows, com . . 18.00@20.00 
Cows, can. & cut .. 14.00@17.00 
Bulls, com. . ‘ ‘ 20.00 


CALVES: 


Vealers, gd. & choice. .$27.00@32.00 
Com. to med ‘ 20.004 26.00 


Culls 14.00@ 19.00 
HoGs 

Gd. & ch..... ae $23.25@ 23.75 

Se eeees 17.50@19.75 





LIVESTOCK PRICES 
AT LOS ANGELES 


Prices at Los Angeles, 
Calif., on November 10: 
CATTLE 


Steers, gd 


° W@ 30.50 
Steers, med. 


6026.09 








Heifers, com. & med.. 22.004 26.00 

Cows, med. & gd . 19.50@22.50 

Cows, eut. & com..... 16.50@19.00 

Cows, canner ......... 15.00@16.50 

Bulls, med. & gd . 22.00@ 24.00 
CALVES: 

Vealers, gd. .. $28.50 

Med. & gd........ 22.004 26.00 
HOGS 

good & ch. renee es B25.50@ 26.50 

Sows, med. & gd...... 19.00@ 22.00 








CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stockyards for current and 
comparative periods 

RECEIPTS 
Cattle Calves Hogs Sheep 








Nov Boose Us 591 10,997 2,817 
Nov Goae a 16,598 4,287 
Nov Bees 11,101 2,963 
Nov. 6... 6,099 958 
Nov. Ou eokt 19,112 7,804 
Nov. 9... 5 5,000 
Nov. 10... 5,500 
*Week so 

OP sseeom 50,112 18,304 







2 10,609 
WG 13,008 
2 22,099 


Week ago 


*Including 






calves, 
16,319 hogs and 4,625 sheep direct 











to 
packers, 
SHIPMENTS 
Cattle Calves Hogs Sheep 
Nov 4... 1,600 
Nov 5... , 880 118 
Nov Cie 132 ; 
Nov. 8... 3,695 77 
Nov. 9... 2,700 MO 
Nov 10... 1,800 MO 
Week so 
STOP cvcve 
Week ago. 7 
1947. -. 9.577 
1946 . 11,546 
NOVEMBER 
Cattle 
De -cevsecdeates 
Hogs 
Sheep 31,456 
NOVEMBER SHIPMENTS 
1948 1947 
Cattle na --+ 18,383 17,547 
Hegs . 7.406 10,876 
Sheep .. . ‘ -- 2,650 4,049 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chi 
cago packers and shippers, week ended 
Wednesday, November 10, 1948 

Week Ended Prev 


Nov. 10 week 

Packers’ purch.....35,469 41,654 
Shippers’ purch.... 4,475 3.443 
BOONE cccccscessctyeet 45,097 


LIVESTOCK RECEIPTS 


Receipts at major livestock 
markets during the week 
ended November 6. 

AT 20 MARKETS, 
V EEK 








ENDED Cattle Hogs Sheep 

Nov. 6......262,000 416,000 252,000 
Oct. 30.....361,000 450,000 346,000 
1947 .......348,000 479,000 303,000 
1946 ..... 280,000 533,000 280,000 
1945. ...860,000 408,000 331,000 
AT 11 MARKETS, 

WEEK ENDED Hogs 

ere tat 335,000 
Oct. 30 .. . 368,000 
1947 bees . 414,000 
BOGS cccse . .438,000 
1945 ieace 307 000 
AT 7 MARKETS, 

WEEK 

ENDED: Cattle Hogs Sheep 

Nov. 6.... 286.000 148.000 
Oct. 30.. 306,000 167.000 
1947 000° 173.000 
1946 195, 880,000 181.000 
1945 “a 251,000 263.000 236.000 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 41st 
st. New York market for 
week ended November 6, 
1948: 


Cattle Calves Hogs* Sheep 


Salable ..... 406 1,142 437 300 
Total (inel 

directs) ...3,690 4,483 17,062 18,821 
Previous week 

Salable ... 673 2,735 194 1,048 


Total (inel. 
directs) .4,537 8,208 22.901 34,122 
*Including hogs at 31st street. 
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NOW. ee Batch-Clean 
Your Trolleys 














NEW Oakite Method 
Saves You Time! 


You're looking at an Oakite set-up that can clean and 
| de-rust 500 beef, hog or sheep trolleys an hour! 
Far superior to cleaning by tumbling, scrubbing and 
brushing, this Oakite technique saves time, doesn't 
harm trolleys. 





Rapid emulsifying detergency of Oakite Composi- 
tion No. 22 (first tank) thoroughly soaks off heavy 
fat and oil deposits. Following rinse, trolleys are 


then soaked in Oakite Compound 
No. 84M. This mildly acidic, 
ADVANTAGES: non-toxic Oakite cleaner quickly 
removes rust and other corrosive 
products. 





thoroughly removes 
grease, oil, rust 


eliminates danger of 
| Carcass contamination 


minimizes danger of 
trolley - breakage 
eliminates 
hand- scrubbing 
cuts cleaning time 
and costs 






FREE 
DATA 


Data sheet shown here gives help- 
ful information for installing this 
speedy trolley-cleaning method in 
your plant. It shows schematic 
drawing; tells equipment re- 
quired; solution concentrations 
and operating procedures. Send 
for your FREE copy today. 











OAKITE PRODUCTS, INC., 20A Thames St, NEW YORK 6, N.Y. 
Technical Service Representatives in Principal Cities of U. S. & Canadaj 


Specialized Industrial Cleaning 
MATERIALS © METHODS © SERVICE 
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ADLER 











THE ADLER COMPANY, CINCINNATI 14, OH! 


In Chicago: 222 West Adams Street 





Stockinetfes 


quality made for over 80 years 





(000 008 





@ Are you using the right 


67 YEARS OF SERVICE 
Beatn. Levie Co., Inc. 


CASING HOUSE 


CHICAGO LONDON 


BUENOS AIRES AUSTRALIA WELLINGTON 
Sm). 0000000909 


ARE YOU SURE 


ABOUT YOUR SALT? 


answers based on your in- 


grade, the right grain, the 
right amount of salt? 
Does it meet your needs 
100%? If you’re not sure, 
we'll gladly give you the 
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DIAMOND CRYSTAL SALT 


dividual requirements. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. IY-9. 







DIVISION GENERAL 
ST. CLAIR, MICHIGAN 


FOODS CORPORATION 





vil 















PACKERS’ 
PURCHASES 


Purchases of livestock by packers at 
principal centers for the week ending 
Saturday, November 6, 1948, as re- 
ported to THE NATIONAL PROV 
SIONER 

CHICAGO 

Armour, 4.903 hogs; Swift, 3,897 
hogs: Wilson, 5,737 hogs; Agar, 5,304 
hogs; Shippers, 3,820 hogs Others, 
23,039 hogs 

Total: 16,748 cattle; 1,875 calves; 
46,700 hogs; 11,591 sheep. 


KANSAS CITY 


Cattle Calves 


Hogs Sheep 


Armour ... 


Swift 
Cudahy 


Others .... 


Totals .. 


Armour 
Bartusch 
Cudahy 
Ritkin 


Superior . 


Swift 
Others . 


Totals 


. .12,590 12,593 40 313 





DENVER 
Cattle Calves Hogs 
1,547 102 2,010 49% 


1,025 71 3,234 35% 

888 60 1,627 219% 

2,606 267 1,004 § 7% 
- . : 


6.064 500 7.875 17,44 
ST. PAUL 


Cattle Calves Hogs Sheep 
4,320 2,049 13.003 6,14 
311 769 ° «a 


51 


689 23.862 989 
5,035 3,648 t= 
outing, 









Armour ... 3,923 695 3,022 4,868 
Cudahy ... 2,862 732 950 1,889 
Swift --. 3,082 989 2,536 6,127 
Wilson ... 1,672 475 1,608 2,888 
Central ... 2,399 eee rr ows 
U.S.P. .... 1,138 ac oF “ne 
Others .... 5,873 17 2,698 6,224 

Totals 20,459 2,908 10,814 21,996 


OMAHA 
Cattle & 


Calves Hogs Sheep 
Armour ..... 4,932 7,866 3,961 
Cudahy ..... 4,239 5,168 2,811 
. Fee 4,431 8,718 6,204 
Wilson ...... 2,496 3,347 215 
Greater Omaha 103 
PE 6.40¢0000 6 
Hoffman .... 91 
Rothschild 433 
ae 137 
Kingan a Re 


Merchants 36 
Shippers oe 





153 
2 13,251 


. 17,822 31,852 






Totals 
E. ST. LOUIS 

Cattle Calves Hogs Sheep 
Armour ... 3,394 1,215 10,439 5,278 
Swift ..... 3,891 2,920 12,017 3,826 
Hunter 1,385 .-- 3,056 182 
Heil ees ese 1,682 ose 
7 acts ote Bae 
Laclede .. . <a. BO 
Sieloff ‘an 816 i 
Others 2,034 28,819 9,526 
Shippers .. ¢ 2,414 6,785 233 





Totals ..20,802 8,583 67,317 19,045 






ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift ..... 8,490 778 10,354 5,4 
Armour ... 3,136 245 8,766 2,767 
Others .... 3,027 285 2,457 1.207 





Totals .. 9,653 1,308 21,577 9,379 
Does not include 471 cattle, 7,493 
hogs and 826 sheep bought direct. 


SIOUX CITY “ 
Cattle Calves Hogs Sheep 
Cudahy ... 2,830 83 8,965 2,893 
Armour ... 2,956 126 11,725 3,506 
Swift ..... 2,738 99 4,676 2,034 
Others .... 254 2 exe eee 
Shippers ..20,170 671 5,203 7,180 





. 28,948 981 30,569 15,613 


Totals . 
WICHITA 
Cattle Calves Hogs Sheep 

Cudahy ... 1,265 570 2,539 2,026 
Guggen- 

heim ... 335 
Dunn- 

Ostertag. 95 aon 6 

eee 111 a 676 
Sunflower. . 15 64 
Pioneer ... ian és 
Excel 647 ous “aA one 
Others .... 2,901 ee 166 70 

Totals .. 5,369 570 3,451 2,096 

OKLAHOMA CITY 
Cattle Calves Hogs Sheep 

Armour ... 1,997 437 1,054 410 
Wilson . 2,452 631 1,038 413 
Others .... 219 8 564 

Totals .. 4,668 1,076 2,656 823 


Does not include 124 cattle, 1,075 
calves, 8,322 hogs and 2,129 sheep 


26,16 

FORT WORTH 
Cattle Calves Hogs Sheep 
Armour ... 1,773 2,134 1,435 5,515 
Swi 919@ 9% = Pt tad 
hes eevee 2,126 2,521 1,788 5.995 
_ Bonnet 417 25 63 1 
oO Se 751 56 168 6 
Rosenthal . 72 2 ; 7 
Totals .. 5,139 4,738 3,454 1Lgo 

’ 


TOTAL PACKER PURCHASES 
Week 
ended Prey, 
Nov. 6 week 1947. 





ee 151,658 a 
Hoge \....: 2791446 =e 
Sheep ......149,636 183,399 153° 2% 





CORN BELT DIRECT 
TRADING 


(Reported by the Productio 
Marketing Adesininteation s” 
Des Moines, Ia., November 
10.—Prices at the ten con. 
centration yards and 11 pack. 


ing plants in Iowa and 
Minnesota for Wednesday 
were: ; 
Hogs, good to choice: 

. | ee $18.50@22.00 


180-240 Ib. ........... 20.50@23 





tH) 






240-300 Ib 21.0@225 
bk owdeuamiie ‘ § 22.50 
300-360 Ib. ....... 20.50@ 22.50 

Sows: aa fees) 
. 9 are $20.50@21.50 


400-550 Ib. .........:. 17.00@20.25 


Receipts of hogs at Corn 
Belt markets for the week 
ended November 11 were: 


This Same day 





week last wk, 
estimated actual 

Nov. 29,000 
Nov. 36,000 
Nov. 51,500 
Nov. , 5, 41,000 
ee areas 60,000 000 
eh Mia tenecdenan Holiday 48,500 


CANADIAN KILL 


Inspected slaughter in Can- 
ada, week ended October 30: 


CATTLE 


Week Ended Same Week 
Oct. 30 Last Year 








bought direct. 





CINCINNATI 
Cattle Calves Hogs Sheep 
Gall’s .... alee ove ese 590 
Kabn's ... eee ofan <2 as 
Lohrey .... a one 771 
Meyer .. _ ‘= ae 
Schlachter. 85 ms 15 
National .. ees aan 
Others ... 22 11,897 
Totals .. 3,396 907 12.668 688 


Does not include 1,228 cattle and 
171 hogs bought direct. Market ship- 
ments for the week were 379 cattle, 
3,133 hogs and 797 sheep. 





Western Canada..24,805 24,347 

Eastern Canada. .18,798 18,184 

OME ss cand 43,603 42,581 
HOGS 

Western Canada. .32,380 67,754 

Eastern Canada. .55,791 79,293 

MM ietvitass. 88,171 147,047 
SHEEP 

Western Canada..10,974 17,394 

Eastern Canada. .25,743 31,194 

ge 36,717 48,588 





PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 


markets, 


Los Angeles. ..8,600 2,175 1,450 & 
No. Portland. . .2,640 
San Franciseo.1,275 


week ending November 4. 
Cattle Calves Hogs Sheep 


500 1,425 1,815 
40 1,455 5,000 
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WESTEF 
STEER ANI 
Week end 
Week pre’ 
Same weel 
cow 
Week end 
Week pre’ 
Same weel 


BULL 
Week end 
Week pre 
Same weel 


VEAL 
Week end 
Week pre 
Same wee! 
LAMB 
Week end 
Week pre 
Same wee! 
MUTTON 
Week end 
Week pre 
Same wee 
HOG AND 
Week end 
Week pre 
Same wee 
PORK CUI 
Week end 
Week pre 
Same wee 
BEEF CUT 
Week end 
Week pre 
Same wee 
VEAL AND 
Week enc 
Week pre 
same wee 
LAMB ANI 
Week end 
Week pre 
Same wee 


The re 
for the \ 


NORTH A’ 
New Yor! 
Baltimore 

NORTH CF 
Cincinnat 
Chicago, 
St. Paul- 
St. Louis 
Sioux Ci 
Omaha 
Kansas ( 
lowa and 

SOUTHEAS 

SOUTH CE 

ROCKY M 

PACIFIC’ 
Grand to 
Total we 
Total sar 
‘Includes 

Green Bay, 

and St. Lo 

City, Mars 

Austin, Mi: 

Pla., and 

"Includes S 

Texas. °Iy 

Los Angeles 
NOTE: |] 

mately the 

tion during 

lambs 88,1, 


-_ 


Receiy 
Marketi 
located 
Tifton, | 
hassee, 
with the 


Week ende 
Week prey 
Cor. week 


The Nat 

















Slee 


4 


&\ 


Coast 
r 4. 
Sheep 


% 
1,815 
5,000 


MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U. 8. D. A., Production & Marketing Administration) 


WESTERN DRESSED MEATS BEEF CURED 
STEER AND HEIFER Carcasses Week ending Nov. 6, 1948. 40,518 
. oak ae ww Nov. 6, 1948. 11,159 Week previous . inewn 45,949 
oe Serie ¢ 6 TT Same week year ago.... 14,064 
ee evious FES SF 77 
Same week year ago -» 12,650 poRK CURED AND SMOKED: 
cow Week ending Nov. 6, 1948. 952,486 
» 46 9 9° Week previous ...... ... 684,314 
ok e@ zg Nov. 6, 1948. 2,928 2 
_—_ en — nésiafine 3° 186 Same week year ago.......1,227,381 
ee evio pia 3,18 
Same week year ago.. . 2,858 LARD AND PORK FATS: 

BULL Week ending Nov. 6, 1948. 136,508 
_ ; ” Week previous ........ 79,132 
sal . g No 6, 1948 928 I a9, 

bar orl . seove5e 616 Same week year ago. 79,564 
Same week year ago....... 372 
VEAL LOCAL SLAUGHTER 


Week ending Nov. 6, 1948. 11,292 STEERS 





reek previous ... . 10,564 
rio’ year ane "44°68 Week ending Nov. 6, 1948. 4,542 
. Week previous ....... oe 3,838 
LAMB: Same week year ago... 5,419 
Week ending Nov. 6, 1948. 42,524 cows: 
Week previous vooseeess 4,312 “ . . ~ os ‘ 
Same week year ago....... 45,930 Week ending Noy. 6, 1948. 1,390 
, Week previous ....... ese 1,530 
MUTTON: Same week year ago....... 3,192 
Week ending Nov. 6, 1948. 2,851 BULLS: 
Week previous $2004.00 3,763 7 z ‘ ¥ , 
ame week year ago.. . 3,438 Week ending Nov. 6, 1948. 421 
Same week year a Week previous ..... we 408 
HOG AND PIG Same week year ago 710 
Week ending Nov. 6, 1948. 6,839 ' VES 
Week previous .. ° 1,319 CAL ES: : ™ . a 
Same week year ago... : 4,835 Week ending Nov. 6, 1948. 10,216 
, Week previous ..... ‘ 9,786 
PORK CUTS Same week year ago © 11,213 
Week ending Nov. 6, 1948.2,305,529 HOGS 
Week previous ° - ++ -1,315,8 = 3 . . ‘ af 
Same week year ago.. . 1,789,972 Week ending Nov. 6, 1948. 33,867 
. SD: oxen annewie 39,612 
BEEF CUTS: Same week year ago....... 34,082 
Week ending Nov. 6, 1948. 184,597 SHEEP 
Week previous ........... 201,872 . spans ; ; ; : 
Same week year ago .. 134,497 Week ending Nov. 6, 1948 40,602 
Week previous ...... ; 35,289 
VEAL AND CALF Same week year ago....... 43,978 
Week ending Nov. 6, 1948. eo Country dressed product at New 
Week previous sence 273 York totaled 5,076 veal, 14 hogs and 73 
Same week year ago . 1,317 


lambs in addition to that shown above. 
AMB AND MUTTON Previous week: 6,218 veal, 9 hogs and 
LAMB A 68 lambs. Same week 1947: 5,477 veal, 


Week ending Nov. 6, 1948 2,754 57 “— oT 1 
Week previous ... : 2'991 7 hogs and 197 lambs. 
Same week year ago....... 1,361 tIncomplete 





WEEKLY INSPECTED SLAUGHTER 


The report of inspected slaughter of livestock at 32 centers 
for the week ended November 6, as given by the USDA: 








Sheep 
NORTH ATLANTIC Cattle Calves Hogs & Lambs 
New York, Newark, Jersey City..... 6,343 10,216 33,865 40,602 
Baltimore, Philadelphia ........... 6,190 1,383 20,852 1,118 
NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis... 12,548 3,285 55,866 7,914 
PE ccccbeeessaneces .. 20,416 10,582 93,309 21,541 
St. Paul-Wis. G 5 26,914 119,107 24,044 
St. Louis Area? 10,481 79,233 13,728 
Sioux City ..... 9,473 395 29,632 10,150 
Omaha ......... ales 05 1,570 55,382 18,712 
bandas es os 8,6: 5,520 47,079 20,451 
Towa and So. Minn.*......... .772 6,680 184,681 35,608 
SOUTHEAST‘ ........... -+. 7,35 5,615 23,896 eee 
SOUTH CENTRAL WEST’........... 25,492 12,029 66,561 32,802 
ROCKY MOUNTAIN® ............... 7,412 595 10,969 19,715 
PACIFIC" edie beatae ae draib idk deo . 14,079 5,247 23,317 28,332 
wines oak, cue eeee-eete wd 197,802 100,512 843,749 274,717 
EE On nnd deescacdsecoes 209,768 110,223 813,228 314,856 
Total same period 1947............. 266,952 143,146 945,419 345,316 


‘Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 
Green Bay, Wis. *Includes St. Louis National Stockyards, E. St. Louis, IIL, 
and St. Louis, Mo. “Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa and Albert Lea, 
Austin, Minn. ‘Includes Birmingham, Dothan. Montgomery. Ala., Tallahassee, 
Pla, and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. 
"Includes S. St. Joseph, Mo.. Wichita, Kans., Oklahoma City, Okla., Ft. Worth. 
Texas, "Includes Denver, Colo.. Ogden and Salt Lake City, Utah. ‘Includes 
Los Angeles, Vernon, San Francisco, San Jose, and Vallejo, Calif. 

NOTE: Packing plants included in above tabulations slaughtered approxi- 
— the following percentages of total slaughter under Federal Meat Seose- 
fonts ee September, 1948—cattle 75.2; calves 69.0: hogs 72.1; sheep and 





SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the Production and 
Marketing Administration at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville, and 
Tifton, Georgia; Dothan, Alabama; Jacksonville and Talla- 
hassee, Florida, are compared with the previous week and 
with the corresponding week last year. 





Vv Cattle Hogs 
tek ended November 5..................-++-3,042 12,214 
OO gee pai btaee 2,769 14,718 
NR soca vut-aabesscicdnatoveses 4,047 8,879 
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LIVESTOCK PRICES AT TEN CANADIAN MARKETS 


Average prices paid for specified grades of steers, calves, 
hogs and lambs at ten leading markets in Canada during 
the week ended October 30, were reported to THE NATIONAL 
PROVISIONER by the Canadian Department of Agriculture 
as follows: 





GOOD VEAL 

STEERS CALVES HOGS* LAMBS 
STOCK Up to Good and Gr. Bl Gd 
YARDS 1050 Ib. Choice Dressed Handyweights 
Toronto y $30.60 22.50 
Montreal 30.75 22.40 
Winnipeg 20.09 
Calgary 19.00 
Edmonton 19.05 
Pr. Albert** TT TTT 
Moose Jaw 18.50 18.50 
Saskatoon 18.80 18.00 
Regina 18.60 17.40 





Vancouver** 


*Dominion government premiums of $2 per head on Grade A and $1 on B1 are 
not included. 


**Not received in time for publication 
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ALERT PROVISIONERS —ORDER -:.~: 
NECKWEAR FOR CHRISTMAS NOW j «0 


Rich pure silk ties in distinctive patterns. Many in original 
panels — handsomely made — longer and wider than 
usual measurements. 
Low priced for fine quality at 
$2.50 — $3.50 — $5.00 — $6.50 


On the label of each tie is the name of the person to 
whom you ore giving it 


ee 


Each tie gift wrapped. Each tie mailed to individual you 

specify. 

Ties and fabric samples submitted on request. 

For fifteen years, we have performed this Service of 
Neckweor Gifting fo: organizations from coast to 
coast 

Write for 

information 


ences available. 


5 North Wabash Ave. © Chicago 2, } Illinois 


ELIN'S | 


ORIGINAL PHILADELPHIA SCRAPPLE 
HAMS + BACON + LARD - DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin. & Co. 


4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA, 


Hi-Test KEWAN EE 


FOR POWER and 
PROCESS STEAM 


All-welded Portable with fire- 
box for refractory lining and 
fuel-conservi -pass tubes. 
A Q-u-i-c-k Steamer. 

6 sizes, 50 to 150 H.P., 125 
and 150 Ibs. W.P. 








eee 














80 Years Boilermakers 


Wrire Dept. 89-B11 for 6” scale ; 
with pipe diameter markings. | 


KEWANEE BOILER CORPORATION 
MREWANEE, ILLINOIS 
Assmcas Raoiaroe & Siardard Savitary  osroeenoe 
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WATCH THIS COLUMN 


FOR WEEKLY SPECIALS 





a and yk list below some of their cur- 

p t offerings, for sale, 
qoaltanie for Bane By shipment unless otherwise 
stated, at prices quoted F.0.B. shipping points, 
subject to prior sale. 


Write for Our Weekly Bulletins. 





Slicers and Sausage 





8374—BACON SLICERS: (8) 150-C, U.S., 

with stacker, 1 NEW, never used, 

two like-new, guar........... Bids requested 
8331—-SLICER: U.S. Heavy Duty 3, com- 

plete with 24’ stainless steel con- 

veyor table, excel. cond............$3250.00 
8306—BACON SLICERS: (5) Anco 3570, 

with 12’ long x 14” wide, stainless 

steel slat shingling conveyors, 2 HP, 

AC motors, each.......--eseeeeeeee 1000.00 
8365—BACON SLICER: 150-B U.S. with . 

stacker, recond. & guar...........++ 825.00 
8370—GRINDER: 2523 Boss, like new, 

used 3 months, super feed cylinder, 

feed screw, 40 HP motor & starter, 

3 sets knives & plates.............. 1700.00 
281—GRINDER: Boss #552, heavy duty, 

25 HP motor & starter, steam jack- 

Obed MeOE ..- cccccccccccccesccess 1200.00 
8301—SILENT CUTTER: Buffalo 43-B, 

250% cap., 25 HP ee 2 sets 

knives, recond. & BURP. soc eves 2 1200.00 
S288—-MIXER: Buffalo £2." 5 HP motor, 

Be BOW cc ccccscseviepecger esters 550.00 
7928—STUFFERS: (2) Keebler-Mechanical, 

2002, recond. & guar, each...... . 695.00 

Rendering and Lard 

S371—BLOW TANK: Boss, 40002, com 

plete with 12” and 6” valves & 

fittings, little used, like-new. ° $1150.00 
8307—VERTICAL DRYER: Ebsco ‘#2. a’ 

diam., 5’ height, 46002, 20 HP 600 

RPM Westinghouse motor, base 

starter & pulley, used one month... 1000.00 
8308—HASHER & WASHER: BRAND 

NEW, 23 Rujak, 30” x 10’ cylinder, 

15 HP, 1800 RPM motor.......... . 2000.00 
8362—H0G: Boss #705, Diamond, size 36, 

flexible coupling 40 HP motor with 

starter DOK ...csccceccccescccccess 2100.00 
8262—HOG: Boss 2706, size 30, V-belt 

drive, 30 HP motor, starter, push- 

button switch, little used, like-new. 2400.00 
8364—CRACKLING PRESS: Boss 2728, 

300 ton, 20” x 36” curb, steam hy- 

draulic pump size 23, 8x1x12, used 

only short while.........ceeceeseee € 3200.00 

Miscellaneous 

5520--DIESEL-ELECTRIC GENERATING 

OUTFIT: 30 HP Fairbanks-Morse, 

3 cylinder with generator, complete 

with switchboard, used about 6 wks. 1500.00 
8133—-DIESEL ENGINES AND GENER- 

ATORS: (2) Fairbanks Morse, One 

50 HP Serial 2572434, One 150 HP 

oo Eg eee eee . 5000.00 
8372—BARREL WASHER—Globe #12491, 

5 HP 3/50/220-440 U.S. motor, 1,000 

RPM, 3 new brushes, 5 cores, 2 head 

cores, little used, good cond........ 865.00 
8358—WALK-IN-FREEZER: NEW, 12’ x 

24’0” x 76", Government Surplus, 

prefabricated, motor driven refrig- 

eration unit, blower, etc......... . 2450.00 
8330—COMBINATION CASING CLE: AN- 

ING UNIT: Globe 2395, galv. tank, 

18” crusher, 30” stripper, 16’ fin 

isher, complete with motors....... 1700.10 
8347—KETTLES: (2) Steam Jacketed, 

stainless steel, 150 gal. cap., 2% 

drains, valves, 1002 working press- 

ure, like new, each..............+.- 400.00 
8373—SILVER STITCHER: Ideal, with 

WER, TO BOW ss dc cease cases cvccscs 250.00 


Complete Hog Kill Floor, consists Boss 244 grate 
Hog Dehairer, Boss Jr. 18’ Hog Hoist 5’ x 14’ x 
36", Sealding Tank, Boss #68 Hog Gambrelling 
Table, 300 hog trolleys, 500’ Hog Conveyor Track. 
Can be purchased at small fraction original cost. 
like-new condition, 


Complete Sausage Kitchen, con- 


sists of almost new Automatic Tie Linker, 2502 
self-emptying Silent Cutter, 3002 Stuffer, 66-B 


Grinder, Smokestick Washer, Sausage cage Washer, 
7002 Mixer, Jordan Process Cooker, Ice Crusher, 
Hoven Smokehouses, stainless tables. Trucks, 
Cages, Molds. etc... complete lay-out. Price and 
Particulars upon request. 

Telephone, Wire or Write if interested in any 
of the items above, or in any other 











—CLASSIFIED ADVERTISING— 


Unless Specifically instructed Otherwise: All Classified Advertisements Will Be Inserted Over a Blind Box Numbe, 


poner g- paer 4 solid. Minimum 20 words $4.00; edditional 


or box numbers as 8 words. Headlines 75¢ extra, 





words 20c “Position wan'ed,”’ special rate 
20 words $3.00, additional words 15¢ each. Count address 


CLASSIFIED ADVERTISING PAYABLE IN 


ADVANCE. 


odver 75¢ per line. Displayed, $8.25 per j 
Contract rates on request. 


PLEASE REMIT WITH ORDER. 





PLANT WANTED 


EQUIPMENT WANTED _ 





PROCESSING PLANT 
Or building suitable for equipping as 
meat processing plant. Must have at 
least 20,000 sq. ft——one floor. Prefer 
Brooklyn, Bronx or Long Island. 
PW-341, 
THE NATIONAL PROVISIONER 
740 Lexington Ave., New York 22, N. Y. 


PLANTS FOR SALE 
RENDERING PLANT 


Now in operation. 








Excellent location in the heart 
of the south’s largest cattle producing section 
Only one other plant within 110 mile radius 
Equipment includes 4 x 12 dry cooker, Dupps 
press, hide puller, 100 HP Brownell boiler. On 7 
acres ground. Plenty of water and fenced in. This 
plant has been well advertised and will undoubt 





edly require another cooker this winter. Price, 
$65,000.00 Reason for selling, other interest 
Write FS-342, THE NATIONAL PROVISIONE 
407 S. Dearborn St., Chicago 5, Ill 
74% rq 
*RENDERING PLANT 

Eastern Pennsylvania dry rendering plant includ- 
ing two Anderson expellers, three cookers, five 
trucks all fully equipped for operation. Write 

FS-343 THE NATIONAL PROVISIONER 
740 Lexington Ave. New York 22, N.Y 





NEW packing plant: Two coolers, sau- 
sage kitchen, feed yards, six acres of 
land. Steady business, oil boom at pres- 
ent. Plenty of stock available. Located 
in best town in Wyoming. FS-323, THE 
NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago 5, Il. 


DRY RENDERING plant for sale, 
gon. On 40 acres. 30’x40’ pumice block two story 
building, cement floor. No competition. Good live 
stock country. Illness reason for selling. FS-330, 
THE NATIONAL PROVISIONER, 407 8S. Dearborn 
St., Chicago 5, Ill 


located in Ore- 


FOR SALE: 





Complete rendering plant, 
buildings, equipment. Good going business. Reason- 
able. Partnership considered. FS-329, THE NA 
TIONAL PROVISIONER, 407 S. Dearborn St., Chi- 
cago 5, Ill. 


new trucks, 





BUSINESS OPPORTUNITIES 


Will purchase, lease 





or invest in slaughtering 
plant in southwest. State all details. W-344. THE 
NATIONAL PROVISIONER, 407 8. Dearborn St : 
Chicago 5, Ill 





Livestock Buyers and Sellers 


Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P.O. Box 6669 Los Angeles 22, Calif. 





Your offerings of surplus and idle equipment are 
solicited. 


BAALIANT AND COMPANY 


—@- ao exec -ofe— 


7070 N. CLARK ST. * CHICAGO 26 ,1LL, «| SHeldrake 3-3313 


SPECIALISTS 


Packing H 


%t and Supplies 


t and New use 











HOG + CATTLE + SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent « Order Buyer 
Broker * Counsellor * Exporter * Importer | 


407 SO. DEARBORN ST., CHICAGO 5, 


CASH 
FOR YOUR IDLE OR 
UNUSED 
MACHINERY 


Aaron Equipment Co, 


Offices and Warehouse 
1347 S. Ashland Ave., Chicago 8, Ill, 
CHesapeake 3-5300 
Single items or complete plants bought and sold, 





EQUIPMENT FOR SALE 





Meat Packers—Attention 
FOR SALE: 1-160 gallon jacketed, agitated Sted 


Kettle; 2-Anco #261 Grease Pumps, M. D.; 1-An 
Continuous Screw Crackling Press, installed one 
year; 1-Hottmann #4 Mixer, 6002 capacity, m 


quires 40 HP, jacketed trough; 1-Enterprise 21# 
Meat Grinder, belt driven; 1-Cast Iron 2000 gallo 
jacketed agitated Kettle; 12-Stainless jacketed Ket- 
tles, 30, 40, a he 80 gallon; 30-Aluminum jacketed 
Kettles, 20, 40, 60, 80, 100 gallon; 1-Anco 3’x@ Lani 
> m.d.; 1-Brecht 1000 Meat Mixer. Send w 
your inquiries. 
WHAT HAVE YOU FOR SALE? 
CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row, New York City. N. Y. 





For Immediate Delivery from Stock 


800% Boss Meat Mixer with 10 HP motor 
Silent Cutter Boss 36’ Bowl with 20 HP motor 
Silent Cutter Buffalo 43A & other sizes 
Rotary Cutter with 21-20’ Round Blades 
Bacon Slicers; Hottmann Mixers; Stuffers; Tanks; 
Grinders; Retorts: Hammer Mills; Stainless Ket 
tles. We buy & sell single items & complete plants 


Newman Tallow & Soap Machinery Co. 
1051 W. 85th St.. Chieago 9 17 


REFRIGERATOR TRUCK — 


For sale, 1947 Studebaker 1144 ton truck equipned 


with engine governor, fish plate frame, ELD. 
springs, booster brake, Frt. shocks, 19 plate bat 
tery, True Stop brake, Booster brake tank, beater 


defroster, channel bar bumper on chassis, aluminum 





refrigerator body, 1% HP condensing unit and? 
Kold-Hold coils. Length overall 22’. Height of 
body from ground 9’6". Body measurements ot 
side—12’8” x 7'4” x 6'6”, inside—11'11” x @8"1 
6’. If interested contact Delaware Frozen Foods 
Inc.. 209 E. Centennial Ave., Muncie, Ind 
ANDERSON EXPELLERS 
All models. Rebuilt, guaranteed, or AS IS. Pittock 


and Associates. Moylan. Pennsylvania 








FOR SALE: One new model 5-9 Hayssen carton 
wrapping machine. used 30 days. cost $2.000.00, 
will sell for $1,500.00. FS-159. THE NATIONAL 
PROVISIONER. 407 S. Dearborn St.. Chicago 4. Tl 

——e 


1% ton Diamond T refrig 





FOR SALE: Two 1947, 


erated trucks with hold-cold plates and units 
Write Mohay Sausage Co.. 1324 N. Bond & 
phone 6211, Springfield, Illinois 


— 


FOR SALE #3 Boss silent cutter 100 tb. capacity 
Motor 74% HP and starter direct motor connectios 
Used three months but in good condition $300.00 
Cc. E. Richard & Sons Packing Plant, Museatine 
lowa 





a 


FOR BEST RESULTS USE 
National Provisioner “Classifieds” 
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LOU MENGES ORGANIZATION, INC. 


ARCHITECTS - ENGINEERS AND CONSULTANTS FOR THE PACKING HOUSE INDUSTRY 


BASKING RIDGE NEW JERSEY 


MILLINGTON 7-0432 


LOUIS J. MENGES. PREsipent 





CLEVELAND—C 


NEW YO) 








THEE. KAHN’SSONSCoO. 


CINCINNATI, OHIO 


“AMERICAN BEAUTY” 
HAMS AND BACON 
Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


BOSTON 9—P. G. Gray Co., 148 State St. 

. J. Osborne, 3919 Elmwood Road, Clevelard Heights 
H. G. Metz: 

DETROIT — J. H. Rice, 17: 

RK 14—Herbert Ohi, 441 W. 13th St. 

PHILADELPHIA 23—Earl McAdams, 701 Callowhil! St. 

pened * % Toth, 229 Lavina Avenue 


perial, Pa. 
WASHINGTON 4—Clayton P. Lee, 515 1lith St., S.W 


Offices 


, 10820 Park Heights Avenue 
Allard, Grosse Pointe Woods 


Ross, Box 628, Im 

















Slaughterers of 


Wilmington Provision Company 


CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS 


U. 8. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 


| Makniaers: 
hie 











For 30 Years the Largest Independent 
QUALITY AMERICAN HOG 
in Great Britain 








THE FOWLER CASING CO. LTD. 


§ MIDDLE ST., WEST SMITHFIELD, LONDON E C. 1, ENGLAND 


(Cables: Effseaco, Londen) 


Distributors of 
CASINGS 





Finer Flavor trom the Land O'Corn/ 
Black Hawk Hams and Bacon 
Pork: Beef + Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 
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CLASSIFIED ADVERTISING 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





GOOD MAN AVAILABLE 


I am available for service in the packing industry, 
after having spent over 20 years in hog buying and 
pork operations. Thoroughly experienced in sausage 
supervision and sales. My work included packing 
house reports and accounting, including cost ac- 
counting. I have also managed the sales of beef 
and small stock. Excellent personal and business 
references. My preference would be in sales, or in 
Plant management. W-331, THE NATIONAL PRO 
VISIONER, 407 S. Dearborn St., Chicago 5, Il. 





GENERAL MANAGER: 23 years’ experience in all 
operations, capable of organizing plant on profitable 
basis, good general experience in all departments 
that pays dividends. Will consider investment. W- 
326, THE NATIONAL PROVISIONER, 407 8. Dear- 
born St., Chicago 5, Ill. 





BEEF SUPERINTENDENT and sales manager. 
capable of building sound sales organization. 23 
years’ well rounded experience in both carload, 
truckload and local sales. W-325, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn St., Chicago 5, Ill. 





GRADER: Experienced beef, lamb and veal grader 
and salesman, age 34, now employed desires change 
to eastern or southern locality. W-327, THE NA- 
etl PROVISIONER, 407 S. Dearborn St., Chi- 





GENERAL MANAGER or sales manager: 15 years’ 
experience in sales, plant operations, livestock, 
purchasing. Can prove results of my management. 
W-333, THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago 5, Ill. 








EXPERT on sausage, smoked meats 
available for temporary or permanent position. 
7 ter west or southwest. W-332, THE NATIONAL 
ROVISIONER, 407 8S. Dearborn St., Chicago 5, Il. 


canning etc. 





SAUSAGE MAKER-FOREMAN, 36 years old, 18 
ge experience, large or small plants. Willing 
Vitnc anywhere. W-335, THE NATIONAL PRO 

SIONER, 407 S. Dearborn St., Chicago 5, Ill. 
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SEASONING SALESMEN 


We have several openings, east and 


southeast, for qualified men. Please 
give age and references. 
MEAT INDUSTRY SUPPLIERS, 


INC. 
4432-40 So. Ashland Avenue 
Chicago 9, Illinois 





Manufacturer’s Representative 
We have six territories open for men with follow- 
ing, to sell our line of cotton stockinettes, ham 
bags, shrouds, ete. No objection to other non- 
competitive line. Protected territories. Good com 
mission. Apply to Box W-336, THE NATIONAi 
PROVISIONER, 407 8. Dearborn St., Chicago 5, Ill 





Beef Offal Salesman-Manager 
independent Chicago slaughterer needs capable 
man to sell beef offal and manage offal cooler. 
Salary per ability. All replies confidential. Write 
full details. This is a good job for the right man 
Reply to W-337, THE NATIONAL PROVISIONER, 
407 8. 


BRUKERAGE OFFICE offers excellent opportunity 
for man with following in provisions or beef. Fol- 
lowing important, but not essential. Office in Chi- 
cago convenient to Rock Island trains. Please state 
age, experience and background. Application and 
interviews absolutely confidential. W-2738, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Ill. 


SEASONING SALESMAN: Established reputable 
house can use man with following to call on sau- 
sage makers in the Chicago area. W-334, THE 
NATIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago 5, Ill. 


SAUSAGE MAKER wanted. Must be all around 
man, able to bandle men and willing to work. 
Give experience, references and salary expected in 
first letter. Mahler Packing Co., 308-314 East 
Main St., Mt. Sterling, Ky. 


Dearborn St., Chicago 5, Ill 

















MAINTENANCE MAN, also general superintendent 
wanted for small Mexican packing house with sau 
sage kitchen and dry rendering department. W-340. 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
St., Chicago 5, Ill. 


1948 











SAUSAGE MAKER: We offer an excellent oppor- 
tunity for thoroughly experienced sausage maker 
who can produce complete line high quality prod- 
ucts. Must have knowledge of costs and be able 


to handle help. State age, detailed account of 
experience and all other pertinent information. 
W-338, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, 





PLANT MAN wanted. Must be all around butcher 

and meat man, able tu organize and handle men. 

Give experience and references in first letter, also 

sulary expected. This is a golden opportunity for 

the right man who is willing to work, Mahler 

Packing Co., 308-314 East Main St., Mt. Sterling, 
y. 








RENDERING PLANT MANAGER. Need reliable 


man capable of supervising all departments in 
small dry rendering dead stock plant in south. 
Excellent future. W-339, THE NATIONAL PRO 


VISIONER, 407 8. Dearborn St., Chicago 5, Ill. 





SALES REPRESENTATIVE: Reputable machinery 
manufacturer offers opportunity with future to 
energetic, conscientious man with knowledge of 
sausage making procedure. Engineerin back- 
ground preferred, but not required. In reply, state 
qualifications, give references, present employment 
and details of previous experience. Replies will be 
held in strictest confidence. W , THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn S8t., Chi- 
cago 5, Ill. 


Meat Salesman Wanted 


Opportunity for rapid advancement offered experi- 
enced meat salesman, willing to headquarter in the 
Decatur-Champaign area. Salary and expenses. 
Must own automobile. W-320, THE NATIONAL 
PROVISIONER, 407 8. Dearborn St., Chicago 5, Il. 








SALESMAN: Small meat packer and sausage manu 
facturer in north-eastern central Michigan has fine 
opening for aggressive salesman thoroughly quali- 
fied to supervise, establish routes, and make con- 
tacts. Excellent wages, permanent position with 
progressive concern. W-319, THE NATIONAL PRO- 
VISIONER, 407 8. Dearborn St.. Chicago 5, Ill. 
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IMOVOM mem | SOVERTISERS 


in this issue of THE NATIONAL PROVISIONER 


Adler Company, The.. : 2 ee 50 
Advance Oven Company “# : 38 
Afral Corporation ..... 4 aa 29 
oe Allbright-Nell Co., The.. .Third Cover 


Allied Manufacturing Co 


3 % 
Arkell Safety Bag Company $3 42 

: # Armour and Company 6 

Aromix Corporation Es 32 


Barliant and Company. 52 


Straight or Mixed Cars eh Bonewitz Chemicals, Inc 30 


Buildice Company, Inc 25 


BEEF * VEAL* LAMB > PORK Capitol Livestock Co 
: Central Livestock Order Buying Company 
Cincinnati Butchers’ Supply Co., The 
A OFFAL ; Clark Equipment Company 
ND : ‘ Cleveland Cotton Products Co., 
Continental Can Company 
Custom Food Products, Inc... 


3845 EMERALD AVE., CHICAGO 9, ILL., Phone: YARds 3134 





Boneless Cow and Bull Meat 


Daniels Manufacturing Co 
s : Diamond Crystal Salt Division—General Foods a oqpannes 
; : Dirigo Sales Corporation. 


Dodge Div. Chrysler Cor oration. .. 
Let Us Hear from You! , 





Exact Weight Scale Co. 


Established Over 25 Years Fearn en, Inc. 
; Felin, John J., Co., Inc 


First Spice Mixing OOa2s ys < 
Fowler Casing Co., Ltd., The 





Girdler Corporation, The.. 
Globe Company, The..... 
Gordon, J. M., Company 
Griffith Laboratories, Inc., 
Groen Mfg. Co., The 


Halpern, Florence ... 

Ham Boiler Corporation i? 
Heekin Can 

Hygrade Food Products Corp 


James, E. G., Company... 


Kahn's Sons Co., E., The 
Kalamazoo Vegetable Parchment 
Kennett-Murray & Co... 
Kewanee Boiler Corp.. 

Kohn, Edward, Co 





Lakewood Textile Products Co 
Legg, A. C., Packing Company, Inc 
Leland Detroit Mis. Co. 


MR. HAM GOES TO TOWN | oe eee 
. H. J., & Sone Co., 


Mayer, 
McMurray, i: ., aes 
Meat Industry a lh | a ; ; First Cover 
Menges, Lou, Organization, Inc nésicat a .53 
Mercury Conveyor Company, Inc spe een c<aande a 
Morrell, John, & C jpieetn tesa ...54 


- MORRELL PRIDE MEATS Niagara Blower Company...................... — 


Oakite Products, Inc............ sale ... M9 


Paterson Parchment Paper Co............... : oso ae 
Philadelphia Boneless Beef Co., heads tax .. M8 
Pick Manufacturing Company peas iaak a 


Rath Packing Co Bk ia coe 


S. & W. Sales Co., eee . ‘ “ vine a 
PORK ° BEEF e LAMB e VEAL Seaberg, Edward R. ; po 8 

Sedberry, J. B., Inc. ne , 36 
Smith’s, John E., Sons Company. ‘Second Cover 
Solvay Sales Division, Allied Chemical & Dye Corporation. 41 
HAMS rs BACON * SA A Specialty Manufacturers Sales Co 28 

Standard Conveyor Co... 
Swift & Company..... ...-Fourth Cover 
Sylvania Division American "Viscose Corporation .8 


LARD * CANNED MEATS Tohtz, R. W., & Co. PT te Al 
Transparent Package Company Ee ...22 


United Board & Carton Company.. SO 
United Cork Companies .33 


SHEEP HOG & BEEF CASINGS Western Buyers ‘ er 8 
9 Wilmington Provision Co oa 


Wilson & Co 566s F a el .20 














While every precaution ts taken to insure accuracy, we cannot guar 
antee against the possibility of a change or omission in this index. 


JOHN MORRELL & Co. 


Established in England in 1827 + + In America since 1865 The firms listed here are in partnership with you. The products 

Packing Plants: and equipment they manufacture and the services they render 

are designed to help you do your work more efficiently, more 

Ottumwa,lowa « Sioux Falls,S.D. « Topeka, Kansas economically and to help you make better products which you 

can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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